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Morton began supplying the 
women of America with salt 
in the now obsolete bags. 
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Morton brought out salt in 
handy packages and has im- 
proved on them ever since. 
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A blue-and-yellow dress now for genuine Morton’s Salt in the future. 

identifies this non-caking salt It pays to be sure of getting real 

that costs but 2c a week to use! 4dyanrac®® Morton's Salt, as only Morton’s has all 
Non-caking cube crystals—“When . ‘ 

To make it easier for women to identify 1 it rains, it pours.” the advantages that are listed in the 

Morton's Salt, we are distributing to 2 age pliers flavor—never too weak panel. Study them and you will appre- 

. or too strong. 
grocers as speedily as possible a new % A securely-hinged spout that ciate why Morton's Salt is used by 
M d package with rt cele more women than all other brand 

yellow-topped package with a sma eR ORR eR rands 

blue-and-yellow label. This yellow- that really fits the hand. combined! For the utmost in quality 
Full, h t —not de- : 

topped salt package will be exclusive 5 pore Ris a” oe and convenience, look for the Morton 

with us, thus making it practically impos- rae o a yellow-topped package when buying 

sible for you to be given a substitute — salt. It costs only 2c a week to enjoy it! 
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OTICE THE LENGTH of it... the 
N sheer beauty of the body... the 
whole streamlined sweep of the car. All 
over America they’re saying this 1935 
Plymouth is the most beautiful of “All 
Three” leading low-priced cars. And 
isn’t it big! 

Yes, it’s bigger, roomier, faster than 
any of the past great Plymouths.. . 
and costs 12% to 20% less to run. 
Weight has been redistributed as in the 
“Airflow” cars...and the “Floating 
Ride” is amazingly smooth, luxurious. 


And, as you look at “All Three,” re- 
member: Plymouth bodies are a/l-steel 
...and Plymouth is still the lowest-priced 
car with genuine Hydraulic Brakes. 
Keep in mind that Plymouth is not 
only the smartest low-priced car... it 
is also the safest. 


Any Dodge, De Soto or Chrysler 
dealer will gladly let you drive the new 
Plymouth ... and explain the Official 
Chrysler Motors Commercial Credit 
Plan...which makes ownership easy! 





PLYMOUTH 


MARCH 


1935 


AND BENEATH 
THIS BEAUTY 
IS THE 
STRENGTH OF 
STEEL! 






ANY ONE CAN SEE it’s the smartest car of 
“All Three.’’ Look inside and you find it’s 
roomiest,too...and easily the most luxurious. 















(Below)—LASTING SAFETY in this 
new all-steel body, steel reinforced 
with steel...double-bolted to the 
chassis... safer, stronger. 















(Above)—FAMED “FLOATING RIDE,” based on 
principle introduced by famous ‘‘Airflow”’ 
cars. Passengers ride between axles...on 
new soft springs of ‘‘Mola’’ steel. 
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FLOWS THROUGH YOUR HOUSE... . 


GO OFT SHOULD BE 
HOT WATER 


Many homes use 10,000 gallons of wateramonth, 
including lawn and garden requirements. 


Your family probably uses at least 5,000 gal- 
lons monthly, within the house. 


Sixty per cent of this “stream” that flows 
through kitchen, bathroom and laundry fauce s, 
authorities say, should be ot .... for cleanli- 
ness, convenience, comfort !.. and most of all, 


for health. 


In “‘tea-kettle” homes, or those with old-fash- 
ioned water heaters, the family often compro- 
mises on cold water. 

But in modern homes, with gas automatic 
water heaters, hot water is always instantly ‘‘on 
tap”... fresh, clear and steaming, at a turn of 
the faucet. 


Family health is protected. Clothing lasts longer. 
Housework is lightened. Everyone is happier, 
more contented. One of life’s greatest comforts 
is made possible by the modern fuel, GAS. 


GAS AUTOMATIC WATER EEATING IS THE 
MOST ECONOMICAL MODERN METHOD KNOWN 
Purchase price and operating cost total but a 
few cents a day. Modest terms . . . or a modern- 
ization loan under the Federal Housing Act. 


See your plumber, appliance dealer 
or gas company today. 


The modern fuel 


PACIFIC COAST GAS ASSOCIATION, 
A non-profit service organization 7) 
which your Gas Company is a member 


INC. 


447 SUTTER STREET, SAN FRANCISCO 
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COMPLETELY 
AIR-CONDITIONED 
TRAINS 


LOW SUMMER FARES 


TO THE J AST 


Tus summer, for the first time in history, 
completely air-conditioned trains will cross 
the continent on daily schedule. The five 
finest trains on Southern Pacific’s Four Great 
Routes between California and the East will 
be completely air-conditioned from stem to 
stern—Pullmans, coaches, tourist sleeping cars, 
diners, club cars, lounge or observation cars 
—everything! 

Whether you speed straight across the con- 
tinent on our Overland Limited or Pacific 
Limited, along the Mexican border on our 
Sunset Limited or Golden State Limited or 
up through the Pacific Northwest on” our 
Cascade, the air you breathe will be cool and 
clean and fresh, free of dust and dirt. 

Many cars on other Southern Pacific trains 
will also be air-conditioned; including, the 
through Pullmans from Los Angeles to Mex- 
ico City via our West Coast Route and via the 
National Railways of Mexico. 


LOW SUMMER FARES BEGIN MAY 15 


Reduced roundtrip fares to all eastern cities will be on sale this summer. For 
example, the first class roundtrip fare to Chicago from most California points 
will be $86. A lower standard Pullman berth will cost only $15.75, each way. 
There will be still lower fares good in tourist sleeping cars or coaches. You 
can start your trip any time from May 15 to October 15. You have until 
October 31 to get back. 


FOUR GREAT ROUTES 


The little map below shows the routes of our four leading trains. As you 
can readily see, they approach the East through four entirely different scenic 
regions. By going East on one of these trains and returning on another you 
make a roundtrip that is really round. This way you see twice as much, 
adding variety and contrast to your vacation. From most California points you 
have this wide choice of routes to many Eastern cities for not 1¢ more rail fare. 


WRITE MR. McGINNIS 
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STRANGE, isn’t it, how hard we work to keep 
from thinking! We shy away from it as if it were 
something painful. We feel positively self-con- 
scious when left alone with only our own minds 
for company, and we hasten to find refuge in some 
superficial activity—movies, light fiction, bridge, 
or solitaire—that will successfully stave off the 
perils of thinking. 

I am not talking of day-dreaming, or of plan- 
ning and figuring in terms of material things. Liv- 
ing in the Machine Age as we are, we need to do 
some abstract thinking—some meditating, if you 
wine that word—every day, in order to keep our 

alance and sanity. Our minds—not just our brains 
—need exercise for their growth and development, 
just as do our bodies. 

Usually it is easier, in undertaking the con- 
scious exercise of the power of thought, to begin 
with some idea expressed by someone else, in a 
book, a poem, a conversation, a lecture, letting 
that idea serve as an intellectual stepping-stone to 
further thought of one’s own. 

The college student who takes copious notes on 
a lecture and transcribes them neatly in a looseleaf 
notebook may or may not have acquired anything 
worth while from the experience. The student who, 
prompted by some chance statement of the lecturer, 
has gone off for a short excursion on some mental 
bypath may have found in his own mind some- 
thing more precious and worth while than all the 
very important facts presented by the professor. 




































The point is, lectures or sermons are of little 
avail if the hearer does not codperate with the 
speaker by doing a little mental work. It is a total 
waste of time to read even the greatest literary 
treasures of the ages unless one thinks a little 
while reading. 

Still more enjoyable than thinking with a 
speaker or writer is to let one’s mind blaze new 
trails all its own. As you walk down the street; 
as you work about the house; as you sit resting 
after dinner; better still, as you drive through the 
blossom-blanketed countryside, don’t concentrate 
exclusively on your business, or your budget, or 
any other material thing under a roof. Let your 
thoughts try new bypaths of their own choosing. 
Looking out upon the poppies and brodiaea, it 
occurs to you that these flowers are lovelier by far 
along the roadside than in a vase at home—and 
you recall the unthinkable woman who boasted last 
spring that her youngsters had filled a wash-tub 
with trilliums! You progress to the puzzled ques- 
tion, can’t we enjoy anything without possessing 
it? And you conclude with the observation that, 
just as flowers fade when they are gathered, so 
does many a coveted honor or ambition lose its 
glamour when it has been attained. 

There! Not bad for a bit of amateur philoso- 
phizing. Rather fun, too, isn’t it? Try it again— 
keep on trying. Who knows, you may give up 
golf or gambling or goodness knows what, to 
indulge your new hobby of thinking.—G. A. C. 
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“NO TUFTS” 


make this revolutionary inner- 
spring mattress as different 


from old-fashioned tufted types 





as a smooth-surface pillow 


uaal is different from one 
tied together like this ESD 


“Tuere is nothing else like it!” say thou- 
sands who are already enjoying the greater 
comfort, wear, dressiness and beauty of 
this marvelous new idea in inner-spring 
mattresses. 

Look at it! Compare it with the com- 
monplace “‘waffle’’-like mattress. Not a soli- 
tary puff or dust-catching groove! No tightly 
drawn, stitched-through cords to wear and 
tear the ticking; to compress the padding in 
spots; or to restrain the springs, to cause 
them to lean and become jumbled, or to 
impair their natural resiliency! No sagging 
edges! 

Different, exclusive construction elimi- 
nates all tufting in the Perfect Sleeper. Yet 
its “insides” can never shift into humps- 
and-hollows. Its deep outer layer of soft, 
fluffy cotton can’t “creep.” It clings to the 
thousands of tiny “fingers” of an inner 
layer of clean, white Javanese sisal which, 
in turn, is securely quilted onto a strong 
spring casing. 

Smooth—and increasingly soft—the 
Perfect Sleeper molds itself to every curve 


MARCH 


1935 


of the body like a fashioned glove. Shape- 
holding, it dresses smartly through all of 
its generation or more of life. Beautifully 
patterned and colored, it is the richest- 
looking mattress on the market. With 


The Perfect Sleeper Studio Couch 
contains a genuine Perfect Sleeper tuftless 
inner-spring mattress, and can be made up 
as a twin or a double bed. Covering is a 
special imported fabric of ravishing richness 
and unusual durability. Choice of four pop- 
ular room-harmonizing colors. A beautiful 
and luxuriously comfortable couch! $59.50. 

Other “Sleeper” studio couches are: the 
Guest Sleeper, $49.50; and the Knight 
Sleeper, $39.00. 


interior-view models your department, fur- 
niture or housefurnishing store will gladly 
demonstrate the Perfect 
Sleeper’s host of amazing 
superiorities. 


$490 





Sleeper Mattresses and Studio Couches are made only by responsible regional bedding 
manufacturers licensed under three basic patent-rights. Factories in twenty-nine cities. 
Sleeper Products, Inc., American Furniture Mart, Chicago. 


Other genuine Sleeper tuftless mattresses 
include the Restal Knight, Onotuft and Smooth 
Box springs to match A: 


low as $22 








The magnificent Mendenhall glacier 
as photographed by John Kabel 


THE RIVER OF BLUE ICE 


THAT SLEEPS IN JLNUNS SEGA 
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PATIO GARDENS OF 
ASSANTA FERS 
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>See, 


In the studio garden of Sheldon Parsons 


“Our New Mexican Gardens, True to Their Spanish 
Influence, Are Designed for Living,’’ Says Ruth Laughlin 


TO THOSE who are accustomed to front 
porches and lawns spreading down to the street, 
Santa Fe presents a foreign, mysterious air. 
Many of our homes are part of the old Spanish 
settlement, built flush with- the sidewalk with 
gardens in the rear, enclosed by rambling adobe 
walls. To the Spaniard a garden was a quiet retreat from 
the dusty world, and the patio was part of the household 
sanctuary, an outdoor living room to be enjoyed by the 
family and intimate friends. This Spanish flavor still pre- 
vails in Santa Fe, making the patio an essential part of the 
house plan and encircling the larger gardens with the pro- 
tecting arms of walls. Over these walls tall hollyhocks and 
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mullein beckon the visitor, and through the quaint gateways 
there are vistas of bright flowers, fountains, and trees. 

As in California, portdles, terraces, patios, and walls are 
as integral a part of the New Mexican garden as white 
trellises are to a New England cottage. Garden planning is, 
consequently, adapted to the architectural setting. These gar- 
den ot vary from the formal Spanish patio with geomet- 
rical paths to the spreading, less-formal New Mexican evo- 
lution which includes grass and trees. 

Frequently the portal comprises one side of the Santa Fe 
patio, the posts and beams offering support for vines and 
climbing roses. Sometimes the portal is an open porch where 
summer breakfasts are served, sometimes it is enclosed with 







































































glass where protected 
house plants make a 
winter garden. The pa- 
tio centers around some 
garden feature, with 
the paths forming a 
pattern. This may be a 
fountain or lily pond, 
a bird bath made of an 
old millstone, or a well 
with a cobblestone 
stoop. 

Many things are 
blamed upon altitude, 
for Santa Fe is 7,000 
feet above sea level. 
Certainly it is to be 
blamed for a short 
summer with the liabil- 
ity of frost from the 
middle of September 
to the end of May. But 
even a short summer is 
the gardener’s delight, 
for brilliant sunshine 
and cool nights pro- 
duce a wealth of flow- 
ers—lilac hedges in a 
purple mass, sweet 
peas growing to the top 
of ten-foot netting, and 
dahlias in rich, vibrant 






At left, the patio of Mrs. W. H. 








colors, as large as dinner plates. 

In this dry climate, water is the great 
essential. One gardener declares that 
perspiration is more important than ir- 
rigation—human perspiration, induced 
by keeping the top soil constantly hoed. 
Using this dry-farming principle, the 
top soil is kept loose and free from 
weeds, and the moisture stays in the 
ground around the roots where it is 
most needed. For the same reason a 
thorough soaking once or twice a week 
is more beneficial than a daily sprin- 
kling. The latter tends to bring the 
roots to the surface where they have an 
insufficient supply of food and water. 
The summer showers during July and 
August give one a little respite from 
hauling the hose around. 

Trees, shrubs, and plants which have 
accustomed themselves to soil and cli- 
mate give the best results. These native 
citizens of the surrounding mountains 
and canyons are easily transplanted and 
add the second characteristic note to 
Santa Fe gardens. Of all trees the native 
evergreens are the most effective. The 
blue spruce (Picea pungens) ranks first, 
while variety is given by the yellow 
and white pines and the white fir 
(Abies concolor). Junipers are planted 
against house walls or left to their own 
symmetry in landscap- 
ing, the two best-loved 
types being the red cedar 
(Virginiana), its feath- 
ery branches dripping 
with silver-white berries 
at Christmas, and the 
closer rusty green foliage 
of the Colorado (Scopu- 
lorum) with clusters of 
purple berries that look 
like tiny grapes. For ac- 
cent there is the yellow- 
green of the low-sprawl- 
ing branches of Junip- 
erus prostrata. 

Of the native decidu- 
ous trees there are the 
pink locust, known for 
its wisdom in never. put- 
ting out its leaves until 
the frosts are over, and 
the soft gray-greens of 
the acacia and the Rus- 
sian olive. Unfortunately 
the lovely, shimmering 
aspens do not like civi- 
lization. Even in their 
native habitat, above the 
7,500-foot level, they 
disappear as soon as 
summer homes are built 
in the canyons, 

Perhaps the most typi- 
cal of the native shrubs 
is the chamiso, which 
covers the canyons and 
mesa around Santa Fe 
and grows into ten-foot 
hedges along the wind- 
ing dirt roads. It is the 


Reminiscent of the past is this 
old well with cobblestone stoop 


Field. Photograph by Will Connell 





first of the native shrubs to announce 
spring in the subtle green that tints the 
branches and the new gray-green leaves 
that soon unfold. In August there are 
hundreds of small yellow blossoms that 
scent the air with a pungent, sage-like 
odor. Silver puff-balls form later, and 
during the winter the chamiso becomes 
a smoky, blue-gray mass. It has fibrous, 
straggling roots; when transplanting, 
care must be taken not to cut the tap- 
root. Be sure to water it frequently dur- 
ing the first two months. It may be 
clipped to form a symmetrical border 
or left to grow according to its own 
wayward will as background planting. 

No plant has more associations for 
Santa Fe than the hardy Rose of Cas- 
tile, for it is said that Spanish women 
brought slips of this tiny golden rose 
with them from Andalusia and planted 
them with loving care in their new 
frontier homes. Since then these roses 
have seeded themselves on every acequia 
bank, along with their English cousins, 
the Eglantines. Brought into the gar- 
den, these two wild roses with their 
russet leaves and red fruit are warm 
splashes of color when most of the 
garden is asleep. 

There are two ground-covers that are 
also most effective in winter—the kin- 
nikinnick with its glossy green leaves 
and red berries, and the mountain holly. 
Of the native vines there are the Vir- 
ginia creeper and the purple and white 
clematis. 

As in California, the yucca grows 
upon the hills around Santa Fe. In the 
garden its sharp leaves are contrasts for 
other foliage, and the creamy blossoms 
on the long candle-like stalk are a sur- 
prising joy. 

In spite of the fad for cacti I do not 
like to see them mixed up heterogene- 
ously in a garden. Consequently, in 
Santa Fe gardens, I am delighted to 
see cacti isolated in their own beds 
where their grotesque forms are foils 
for each other. New Mexico cannot 
claim as many varieties of cactus as 
Arizona, but there are enough here to 
leave a thorny memory when trans- 
planting them. The best known are 
the antlered cactus with magenta flow- 
ers, the prickly pear with clear yellow 
flowers, and the large, small, and me- 
dium-sized pincushion cactus whose vel- 
vety scarlet blooms show that the heart 
of the cactus must be warm even though 
its exterior is so forbiddingly thorny. 

The native herb garden is another 
Spanish inheritance in Santa Fe. Here 
are gathered together many of the me- 
dicinal plants that are still used as 
remedios by the native people. A list 
of these herbs would fill a small phar- 
macopoeia, since they range from the 
well-known Yerba buena (mint) to 
localized names such as romero weed 
and the Indian osha. All are used in 
brews for fevers and aches. Besides 
these are the savory plants, such as 
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large and small chili pep- 
pers, garlic, oregano, sage, 
and clavelon, used for seas- 
oning. 

Native flowers form a 
long list and an interesting 
variety of color and bloom. 
There are the delicate Span- 
ish irises, red and yellow 
orchids, pentstemons and 
lupines in many shades, 
columbines in both the 
large blue Colorado and the 
the small red and yellow 
Spanish flower, verbenas, 
phlox, primroses, asters, the 
yellow, blue, and white vio- 
las, monkshood, Alpine for- 
get-me-nots, campanulas, 
and many kinds of helian- 
themums, from the all-yel- 
low sunflower to the red- 
centered gaillardia. 

Gardening here, as else- 
where, requires thoughtful 
planning as well as hard 
work. Much of our soil has 
too much adobe clay and 
must be broken up 
up with peat moss, 
sand, and fertilizers. 
Fertilizers are spread 
over the lawns and 
flower beds early in 
March to sink in with 
late snows. In early 
April we are busy 
with thinning and 
transplanting peren- 
nials. Transplanting 
of shrubs and trees is 

done in fall in order 
to eliminate the rush 
work of spring. The 
selection of proper 
plant materials in- 
volves constant 
thought and experi- 
mentation. Watering 
and cultivation take 
much time, but in 
spite of all this we 
New Mexicans find 
time to live in our 
gardens, to enjoy the 
heritage of leisure 
that has come down 
to us through the 
past. 

There are no NRA 
codes in Santa Fe gar- 
dens. Like children, 
our gardens require 
almost a 24-hour 
schedule. Especially 
in the growing of na- 
tive things, one must 
know themwell 
enough to under- 
stand their likes and 
dislikes. As the na- 
tive people say, one 
must be "sym patica.” 
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Immediately above is another view of the Shel- 
don Parsons garden, showing the old pear tree 


The outdoor studio of Olive Rush pictured 
at top of page has all the atmosphere 
and old charm of early-day gardens 
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Edwin Lewis Snyder, Architect, 
Describes for Sunset Readers His 
Own Home, Which Is a Modern 
Adaptation of a Brittany Farmhouse 
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GREATER demands 
for unusual design have 
been made upon architects 
engaged in the practice of 
residential work than in any 
other branch of the profes- 
sion. Much of this is due to the fact 
that just now those young people who 
in their early schooling were fortunate 
enough to have been taught something 
of the appreciation of design, are be- 
ginning to plan their own homes. Free- 
dom of expression—a trait of character 
so universally developed in the present 
generation—is also being manifested in 
the variety of designs now more and 
more apparent in residential work. 

The rapid increase of modernism in 
all phases of present-day living, both 
artistic and utilitarian, is also an im- 
portant factor in the development of a 
great variety of design in our homes, 
but most architects accept this modern- 
ism rather as an influence than as a 
definite style. 

This is particularly true in the small 
house illustrated. It was designed and 
erected by Edwin Lewis Snyder, archi- 
tect, for his own home, and shows 
clearly the “modern” influence on an 
old style of architecture. 

The idea was developed from the 
charming small farmhouses of Brittany 
scattered throughout the north of 
France, which Mr. and Mrs. Snyder had 
the opportunity to photograph and to 
sketch on a recent European trip. The 





Potted 


The entrance to the cottage is as in- 
viting as it is picturesque. 

plants add interest to the courtyard 
Note the tasteful use of wood trim in 
the dining room and the living rooms 


exterior treatment with its series of 
small terraces and brick walk leading 
down from the street level to the 
hooded ‘entrance is particularly charac- 
teristic of this Brittany type. A definite 
departure from the more stereotyped 
finish of stucco is the use of wide pine 
boards cut with a ship-lap joint, and 
treated with cold-water paint. A steep 
roof, generously provided with dormer 
windows, gives ample space and light 
for the sleeping quarters, and a wing 
toward the street provides space for a 
garage and at the same time gives shel- 
ter to the courtyard from the prevailing 
westerly winds. 

On the interior the modern effect of 
white walls relieved with color has been 
used throughout. The living room has 
a flat wooden ceiling, below which a 
scalloped wooden swag adds a decora- 
tive note against the plain plaster walls. 
A distinctive feature of the room is pro- 


vided by a copper-hooded, 
whitewashed brick fire- 
place with an adjoining 
seat called a ‘‘stew,” from 
which the housewife 
stirred the pot-au-feu on 
the crane. 

The stairway, which in 
the original farm house 
led to the hay loft, is, in 
the Snyder house, built of 
heavy three-inch treads 
without risers. White cor- 
duroy curtains and tur- 
quoise blue Venetian 
blinds complete the deco- 
trative scheme of the 
room. The dining alcove, 
which ties in with the liv- 
ing room color combina- 
tion of blue and white, 
has a dado (decorative 
border around lower part 





the copper-hooded, whitewashed brick fire- 
place, with adjoining seat called a "stew" 


A distinctive feature of the living room is 
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of walls) of turquoise blue, a scalloped 
wooden swag of the same blue against 
the ceiling, and white corduroy cur- 
tains. A refectory table in antique white 
and provincial chairs in color are the 
only articles of furniture in the dining 
room. A small kitchen of knotty pine 
and a glassed-in breakfast porch com- 
plete the first-floor arrangement. 

On the upper floor are two bedrooms, 
one in primrose yellow and white, the 
other in geranium red and white. A 
bath, tiled in hand-made terra-cotta 
quarry tiles and fitted with Copenhagen 
blue plumbing fixtures, completes the 
second-floor arrangement of this mod- 
ernized Brittany farmhouse. 

As is frequently the case in western 
cities, where choice building locations 
with views are likely to be found on 
steep hillsides, the house itself is placed 
somewhat below the street level, though 
the garage entrance and flcor are even 
with the street. As another instance of 
turning a liability into an asset, the neces- 
sary terracing of the lawn adds defi- 
nitely to the beauty of the place. The 
kitchen window, you will note, looks 
out upon the street and garden, while 
the living-room windows frame more 
distant views. 

By skillful planning and execution, 
Mr. Snyder has achieved a house that 
has all of the informal charm of a tiny 
cottage and at the same time the spa- 
ciousness that comes in larger dwell. 
ings. Note particularly the arrange- 
ment of the dining room. Here privacy 
has been achieved for dining, while at 
the same time the dining room adds 
definitely to the size of the living room. 
Likewise in the kitchen, larger working 
quarters are gained by the addition of 
the breakfast porch. 

Like all of the houses pictured in 
SUNSET, this home is presented simply 
for the ideas and suggestions that it 
contains. Working drawings are not for 
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sale through this 
magazine. We believe 
sincerely that every- 
one who plans to 
build a home should 
have that home de- 
signed by an architect 
to fit the particular 
site and the particu- 
lar family. For that 
reason we do not en- 
courage stock plans. 
For that reason also 
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we show in this mag- 
azine only those 
houses that have been 
designed by western 
architects. It is par- 
ticularly gratifying to 
be able to bring you 
this charming cottage 
built by a western 
architect for his own 
home. 

Forthcoming issues 
contain much of in- 
terest to prospective 
home builders. Next 
month, for instance, 
a collection of un- 
usual photographs 
will illustrate the use 
of whitewashed brick 
in patios, chimneys, 
and pools. In addi- 
tion to these ideas, 
there will be excel- 
lent advice and in- 
Spiration for those 
who are thinking of 
adobe construction; 
also a cabin built of 
railroad ties. 

In May we present a charming home 
of brick, built in southern California 
but equally pleasing in any part of 
Sunset Land. The June SUNSET features 
beach cottages and the July issue moun- 
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tain homes. Every westerner who is 
considering, even remotely, the build- 
ing of a home or vacation cottage will 
do well to follow the building pages 
of this magazine.—THE EpiTors. 
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The ranch home of Senator and Mrs. McNary 






THE MOST POPULAR MEMBER 
OF THE UNITED STATES 
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SENATE COMES FROM 


REGON 


FRANCES PARKINSON KEYES 


WHEN the Senate 
Press took a poll last 
£4 spring, voting upon who, 
7 77/( in that august body, was 
fmm the ablest Democrat, the 

ablest Republican, the great- 
est orator, the best-dressed man, and 
so on, it was Charles L. McNary of 
Oregon who was voted the most popu- 
lar member of the Senate. 

All Washington enthusiastically con- 
curred in this verdict. There was not a 
dissenting voice heard anywhere. So- 
cially, both Senator and Mrs. McNary 
are much sought after. Their names 
appear, prominently and frequently, 
on the dinner lists of the a most 
outstanding hostesses. And politically, 
Senator McNary has cae? ie signal 


triumph. He is himself a typical west- 
erner and a true Progressive; but as a 
Republican leader in the Senate he has 
never antagonized or offended those 
conservative eastern members of the 
“Old Guard” who “view with alarm” 
—and also aversion—the “‘radical ten- 
dencies” of the Insurgent group; and 
this same group, wild and woolly though 
it may otherwise prove to be, feeds 
mildly out of McNary’s capable hand, 
where there is no sign of the mailed 
fist within the velvet glove. Indeed, the 
opinion of his fellow senators is sin- 
cerely and earnestly expressed in the in- 
scription engraved upon the massive 
silver tray which was presented to him 
by them at the end of an unusually 
strenuous session, ‘‘as a slight token of 


their appreciation of his devotion and 
loyalty to his country, and his courte- 
sies and many kindnesses to them in- 
dividually.” 

His personality, no less than his wis- 
dom and ability, has been a tremendous 
asset to him. His countenance is frank 
and open, his complexion clear and 
ruddy, his eyes bright and blue. He has 
an engaging smile, which is not unlike 
the smile of Senator Capper of Kan- 
sas in that it has a certain ingenuous 
quality about it that is very attractive. 
And his manner is as cordial as it is 
candid. He is a friendly person him- 
self, who invites friendliness from 
others, and who is rewarded by getting 
out of life what he puts into it. 

Through force of circumstances, poli- 
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tics has become his preoccupation. By 
vocation he is a lawyer as well as a 
statesman, and has served with marked 
distinction on the Supreme Court of 
Oregon. But by avocation, he is an or- 
chardist ; and the adjournment of Con- 
press sees him headed for his ranch on 
the first available train west. 

The McNary home is, as he will tell 
you, “a typical ranch house,” colorful, 
comfortable, and convenient. The great 
stone fireplace in the big living room 
will hold logs four feet long; a cheer- 
ful blaze flames warmly up from its 
hospitable hearthstone; and succulent 
dishes are still prepared in “‘grand- 
mother’s kettle’” which hangs above 
this. The living room itself is 24 feet 
long and 18 feet wide, with painted 
walls and bright hangings; and here 
Mrs. McNary’s skill as an interior deco- 
rator has found a delightful outlet. 
Bedrooms and bathrooms flank the liv- 
ing room on either side; and in the 
rear are the modern and commodious 
service quarters. The house is fully 
electrified, as indeed the entire ranch is 
—even the lawns and gardens are 
watered by electricity; and heating, 
cooking, and lighting are all done by 
the same up-to-date method. 

But attractive as the ranch house is 
itself, its setting is even more remark- 
able. In the distance the Cascade Moun- 
tains rise on one side and the Coast 
Range on the other. The view of them 
is superb. And the immediate fore- 
ground is charming. The main door of 
the living room opens out into a patio 
where wisterias, honeysuckles, and hy- 
drangeas bloom freely. Further on is a 
large flower garden where, beyond a 
wide border of roses, cosmos, delphin- 
iums, roses, dahlias, and many other 
flowers bloom profusely, stretching out 
in a bright expanse towards a hedge of 





gigantic sweet peas, which, like the 
roses, are a “‘specialty’’ of the ranch. 
None ot the grounds have ever been 
landscaped, and in the natural unre- 
straint with which these merge into the 
surrounding landscape, lies a large part 
of their special charm. Nowhere on 
this ranch is there a sense of artifi- 
ciality or confinement. Instead, there is 
an all-pervading impression of free- 
dom and spaciousness. A 50-acre park, 
bounded by two creeks—Claggett and 
La Biche—extends beyond the flower 
and vegetable gardens, the well-stocked 
fishpond, the tennis court and the golf 
course, and the little knoll which the 
pleasant, peaceful house surmounts. 
This park is dominated by magnificent 
Douglas firs which grow in great luxu- 
riant groves, and which in some in- 


In addition to being a 
charming wife and _host- 
ess, Mrs. McNary has an 
enthusiastic interest in so- 
cial welfare work and many 
worthwhile organizations 


stances attain a height of 250 feet. But 
Senator McNary, whose deep, abiding 
love of trees began when, as a boy, he 
worked during a summer vacation in a 
nursery, has introduced other varieties 
from every part of the United States. 
They thrive and flourish in the stimu- 
lating, beneficent air of Oregon, among 
the evergreens that are indigenous to 
it, nourished by its rich soil, watered by 
its abundant streams. (Cont'd on p. 36 


A trip over the ranch with its giant firs, running streams, gardens, orchards, and pets makes one 
understand why Senator McNary always hurries back to Oregon the minute Congress adjourns 
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The top of the octagonal 
coffee table which you see here was 
made of more than 200 pieces of wood 
veneer, carefully fitted together to make 
the design as illustrated. The work, 
which was all done in my spare time, 
proved to be a fascinating way to use 
leisure. I was an amateur when I started 
working on this table and so feel that 
I can safely offer the following sugges- 
tions to those of you who might be in- 
terested in trying a hand at art inlaying. 

First, take some simple subject for a 
design (your initials or monogram in 
bold letters will do for a starter) and 
go to work. You will need two thin 
pieces of wood or veneer—and that 
should be available in any home. An 
old berry box or tomato basket might 
do for experimenting. Make your de- 
sign, on paper, in duplicate (carbon 
copy) and cement one copy on to a 
piece of veneer, using rubber cement, 
which holds the design firmly in place 
but can be easily removed when you 
are ready to do so. Then take a sharp- 
pointed knife or razor blade and follow 
the design, cutting through paper and 
veneer. Save the design and discard 
the rest of the piece of wood. Now pull 
off the paper design, leaving a- design 
in wood. Next, repeat the pecans. using 
the other copy of your design on the 
other piece of veneer. This time discard 
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You need not 
be an artist to 
do inlaying with 
wood veneers 
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the design and save the background. 
You now have two pieces which should 
fit perfectly together—one inside the 
other. A contrast is desirable, of course, 
so if you cannot find two pieces of ve- 
neer that vary in color you can stain 
one of them with iodine by using a 
cotton swab. Prepare a small, smooth 
board upon which to mount your ve- 
neers, and glue down background first. 
The design should be fitted into place 
soon afterward. After gluing, it is ad- 
visable to place a sheet of paper over 
the entire surface and then a aie or 
some other flat, rigid object. It is now 
ready to be — over night under 
the weight of a stack of magazines or 
a piece of furniture. Next day tear off 
the sheet of paper from the gluey sur- 
face and sandpaper the veneer down 
until you have a clean, smooth design. 
Eventually, you will be able to fit to- 
gether several pieces of wood in the 
same way. 

If the results are sufficiently gratify- 
ing and you wish to go further, you 
can try something more elaborate. An 
easy and economical means of getting 
veneer for experimental purposes is to 
acquire some of the wooden shipping 
crates commonly used in shipping ra- 
dios, etc. Take one side at a time, saw 
off the frame that borders it and then 
take the three-ply piece of veneer and 





soak it in water until the thin sheets 
of wood may be separated. Discard the 
center ply and save the outside ones, 
placing them between several sheets of 
newspaper (which will serve as blotters 
for eek the water). They should 
be weighted down flat so that they will 
not curl up or crack. Frequently several 
colors are available in one crate. 

You will, however, be pleasantly sur- 
prised at the low cost of small pieces 
of regular hardwood veneers. I know 
of at least one firm that offers by mail 
designs, instructions, tools, and an ex- 
cellent list of veneers collected from 
all parts of the earth. 

The pleasure that was mine in mak- 
ing the coffee table illustrated here is 
immeasurable, and I have something 
that will be used and enjoyed for years 
to come. The eight scenes depicted are 
all found in my city—San Francisco. 
Frankly, the only previous experience 
that I had had was in the execution of 
three small, simple designs. The ex- 
pense of making the table top was neg- 
ligible, glue being my chief item. I 
used one piece of mahogany which cost 
about four cents. The two knives I used 
were made from an old bread knife 
and a broken hack-saw blade which | 
filed to a desired shape. I used more 
than 200 pieces of veneer in making 
it and worked patiently for several 
months. Impatience must be guarded 
against in this work, for usually -a 
rushed job is a spoiled job. Not being 
an experienced cabinet maker, I turfied 
the table top, when finished, over.to a 
woodworker who made the rest of the 
table—JAMES F. PORTER. 
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Denver SENDS THIS 


“OLD-SHUTTER’ SCREEN 








I CRAVED a screen. Not any old 
screen, of course, but something pretty 
special. One that would skillfully and 
charmingly hide from our guests the 
unfortunate fact that our remodeled 
house had no space between the dining 
room and the kitchen for a butler’s 
pantry. Also one that would look quite 
at home with our cherished old ma- 
hogany furniture. 

One screen covered with shellacked 
wall paper had been shattered the first 
week by our lively wire-haired terrier; 
one made from lightweight wall board, 
after standing in front of a register, 
was warped till it made you jittery to 
look at it. 

About this time the stores in our 
city began showing screens made from 
shutters at two extremes of price— 
15 and 75 dollars. Here was the an- 
swer to my prayer, except that the cheap 
ones didn’t match the furniture and the 
expensive ones didn’t match the budget. 

Then one day as I was driving down 
town, I was delayed by a truck that 
was dragging away débris from our old 
courthouse. Any antique lover who has 
chased loads of miscellaneous junk, 
positive that it must be harboring a 
corner cupboard or an Adam fireplace, 
will understand how hopefully I leaned 
from my car window to inventory the 
mass of trash. Nothing there but shut- 
ters. Broken-down shutters over 50 years 
old from the courthouse windows. Old 
shutters ! Suddenly, before my eyes those 
shutters seemed to stand erect and 
fold gracefully into a lovely screen. 
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The screen as 
designed by 
Grace Stark 


“Hey,” I shouted 
to the truck driver, 
“where are you go- 
ing?” 

He gave me a dis- 
tinctly disapproving 
took whl pe oe 
“You can’t make no 
dates with me, 
lady.” 

So I added quick- 
ly, “Where are you 
taking those shut- 
ters?” 

“Oh, them?”’ He was obviously re- 
lieved. ‘“To the wrecking company.” 

The next morning I succeeded in 
buying, for a dollar, two of the ruins, 
each composed of two shutters, which 
must have served as swinging doors 
inside the building. Four outside win- 
dow shutters would have done as well. 

Bargaining with the carpenter was 
more difficult. He couldn’t understand 
why any sane human being should want 
those ‘‘broken-down objects’’ in a nice 
home. Finally after a great deal of per- 
suasion and six dollars he agreed to 
follow the picture I had brought him. 

The sh sony at my behest, split 
each section in two, removed the old 
wood below the shutters, and replaced 
it with new panels. This resulted in 
four leaves 14 inches wide by five feet, 
six inches high. These were put to- 
gether with small brass two-way hinges. 
Short legs can be added if you don’t 
want your screen to come to the floor. 
Not caring for legs, I had metal gliders 
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set in the lower edge so that it slips 
easily over the rug. 

The finished product was delivered 
to my front door by a carpenter who 
had undergone a complete change of 
heart about the worn-out doors I had 
taken him. Several persons had seen the 
screen and had offered him rather fancy 
prices for it—but I would not sell. This 
was the child of my imagination and 
I wouldn't give it up. 

The next step was to plug the yawn- 
ing cracks and holes with plastic wood, 
and to smooth off the excess with a 
knife. (This work isn’t difficult, but 
it is tedious, for it should be done thor- 
oughly.) After that I scrubbed and 
scraped and sandpapered the patches 
of ancient paint till the wood was in 
fair condition. 

The shutter screeris in the stores were, 
without exception, painted dead white; 
but white, no matter how popular, 
would be a most unhappy choice for 
my rooms, (Continued on page 40 
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WHY | CHOSE THESE 
TREES FOR MY 
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SUNSET 
GARDEN 


SYDNEY B. MITCHELL 


Here Is the Second Chapter of Mr. Mitchell's New 
Garden Book Running Serially in This Magazine. 
Save Your Sunsets in Order That No Chapters 
Will Be Missing When the Series Is Completed 


I DON’T believe any 
realtor ever has tried 
to sell me a lot with native 
trees on it. My problem 
seems generally to have 
been how to develop sales 
resistance to the unobstructed marine 
view or the panorama of the mountains, 
and to remember that it is on the earth I 
am going to have to live and to garden. 
If in my youth any real estate man 
had talked trees to me I would probably 
have succumbed to the argument that 
I would save so many years by having 
an oak, a cluster of madrones, or a 
clump of redwoods before I ever started 
a house or garden, and could fit them 
into my plans. Later I learned the pleas- 
ure of growing them myself and the 
satisfaction of starting from scratch— 
a bare piece of hillside. But then I have 
always had a sneaking admiration for 
a certain newspaper man of my college 
days who bet he could, without money, 
without even clothes, starting with only 
a copy of the daily paper, make his way 
around the world in one year. But if 
your temperament or your years or your 
family or your ability to pay the price 
for them causes you to buy a lot with 
trees on it, don’t be afraid to cut some 
down—that is, if your aim is a garden, 
not a forest. While it is impossible to 
remove a single tree from a aeapren 
place or to cut out a particularly cher- 
ished specimen without pain, it is quite 
necessary to let in the sunlight and help 
individual trees by thinning, a practice 
I have found possible even without the 
knowledge of objecting partners, if 
done judicially in their absence. 
Personally I prefer planting my own 
trees, which is a lucky thing for me. 
My first experience was with a 60 by 
110-foot city lot facing west, and the 
planting was designed to give me a 





better sky line, bound the property, 
shut out the neighbors, give back- 
grounds for flowers, and, to a lesser 
degree, frame the house. Being little 
more than half my present age, I natu- 
rally picked fast-growing, even weedy, 
trees, such as eucalypti and acacias. I 
used also Monterey pines and two de- 
ciduous trees of which I am fond and 
which I could get in large sizes: Lom- 
bardy poplars and birches. These did 
all I wanted and more, so that before 
the ten years I lived there were over, 
the acacias were too large and spread- 
ing, the pines shut out not only my 
neighbor but her morning sunlight, and 
the poplar roots got into the drains. 
There is a practice, doubtless for the 
sake of economy, of using clay drain 
pipes from the house to the sewer. Now, 
certain trees, among them the eucalyp- 
tus and the poplar, have roots which 
can effect an entrance to these through 
the joints, and when they become filled 
up you have to call a plumber. Some 
housewives labor under the mistaken 
impression that no greater mess remains 
to be cleaned up than when a plumber 
gets through with the bathroom, but 
they have never tried to retrieve a gar- 
den after he has dug up and replaced 
the drain pipes or they would realize 
that indoors his style is cramped. Be- 
sides mauling and covering with dirt 
everything near, he has a knack of leav- 
ing the clay or subsoil on top when 
filling in, which presents a problem in 
cultivation for some time. The answer 
is to use only iron drain pipes in the 
garden if you want to be sure of keep- 
ing out tree roots. While shutting out 
the neighbors there is also the danger 
of shutting out their cherished view, if 
you use such trees as poplars. When I 
left, my successor and his neighbor, 
both of them of a race not interested 


in peace at any price, faced just this 
problem. It is also well to remember 
that while legally you own all the space 
above your lot to the sky, so does your 
neighbor, and he can remove any part 
of your planting which encroaches on 
the air above his ground. 

Because I grew uP in a crowded east- 
ern city where the sky line was too often 
cluttered with telegraph poles, chim- 
ney pots, and clothes lines displaying 
“the short and simple flannels of the 
poor,” I stress the value of trees for 
the making of attractive sky lines. These 
can be at least improved even on quite 
small places, while on larger ones the 
opportunity is naturally greater. Solid 
pas with the same trees should 

e avoided, as a broken, interesting out- 
look is what is desired. While decidu- 
ous trees are here very valuable, because 
even when leafless they make attractive 
patterns against the sky, the permanence 
of the effect of evergreens compensates 
for their often rather somber look when 
pines or other conifers are used. 

In California the looser-growing, 
broad-leaved evergreens are best, and 
doubtless the much-maligned eucalyptus 
heads the list where it is safe to plant 
it. I, myself, on a two-acre place bought 
the lower half (which I cannot afford 
to cultivate) for the fringe of eucalypti 
on the Wildcat Canyon road, which is 
so important to my sky line. On a 
smaller place I suggest consideration 
of the daintier, much slower growing 
Eucalyptus polyanthema, which has 
never proved a problem in the twenty- 
odd years since I planted it in my last 
garden on a city lot. For boundaries, 
which are so often also screens and 
backgrounds, a variety of -trees both 
deciduous and evergreen is suitable. 
Here it is important to avoid monotony 
and those trees so rapacious that shrubs 
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and flowers may not be planted in front 
of them. Even when it is generally true 
that they monopolize all the adjacent 
moisture, it is worth remembering that 
spring-flowering bulbs, daffodils, leuco- 
jums, scillas, grape hyacinths—but not 
tulips, unless these last are annually re- 
placed—may be grown here, as they do 
all their growing when the winter rains 
provide water for all. I have success- 
fully grown them for years right up 
against eucalypti or Monterey pines, of 
course on the sunny side of the latter. 
Two other uses of trees I think worth 
mentioning, as they have figured in my 
own various gardens: the framing of the 
house and specimen or group planting 
on lawns. For the former it is all-im- 
portant to realize that an evergreen oak, 
let us say, if near the house, is best on 
the north or east side unless you are 
prepared to accept the shutting out of 
the winter as well as the summer sun. 
I have always preferred deciduous 
trees on the sunny side of the house, as 
in summer they provide shade and in 
winter admit sunshine. My previous 
house had a planting of European birch 
and of Lombardy poplars on the south 
side, the latter down the hill to carry 
out the long line of the house. My pres- 
ent one is framed in flowering fruit 


trees, a now large and spreading pink- 
flowering peach on the southeast cor- 
ner, a flowering crab, Pyrus floribunda, 
on the southwest corner, on the north- 
west a particularly lovely single Japa- 
nese cherry, Prunus yedoensis, and in 
the angle of the two wings a fruiting 
Siberian crabapple, alike lovely in its 
white flowers in spring and in red fruit 
in autumn. Fruiting trees bring birds 
around the house, but the kind of per- 
son who only sees the hole in the dough- 
nut will say that they also bring a prob- 
lem of cleaning up. 

In planting trees near the house I 
try to beep in mind the effect from out- 
doors and also that of looking at the 
trees through the windows. With re- 
gard to the grouping of trees on lawns, 
individuals attractive either for their 
form, foliage, or flowers find a suitable 
place there from an esthetic standpoint, 
and the summer watering of lawns 
makes more probable there the success- 
ful growing of deciduous trees, which 
are naturally better adapted to moister 
summer climates than those of Califor- 
nia. 

Perhaps here a few personal experi- 
ences and observations on evergreen 
and deciduous trees may be worth pass- 
ing on before I enlarge on flowering 


Spring in the Mitchell garden. Photographed by Alma Lavenson 
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trees, with their more exciting if less 
restful qualities. First of all, if you 
adjust your preferences in trees to those 
which are naturally adapted to your 
conditions, your climate and ‘soil, 
growth can be rapid and health pretty 
certain, but if you insist on trying euca- 
lypti where it is cold and wet, beeches 
where it is warm and dry, redwoods out 
of the fog, and oleanders in it, you are 
foreordained to frustration. 

In my own garden, with only native 
trees along the north boundary and part 
of the east, I have fine large Monterey 
pines, Monterey cypresses, madrones, 
redwoods, and evergreen oaks, all put 
there out of four-inch pots or gallon 
cans less than 12 years ago. If planted 
in big holes, watered and cultivated 
in their early years, and strongly 
staked against wind and rain-soaked 
soil, these will in a decade all make 
fine specimens. Many of our other na- 
tive pines, if slightly slower, are equally 
satisfactory. Native laurels are too leis- 
urely for me. With the spreading of 
an incurable disease in the San Fran- 
cisco Bay region, I would no longer 
include many Monterey cypresses in 
planting; it is a bit funereal in any case. 

Of deciduous trees, poplars are easy 
and very (Continued on page 65 
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Luxe to hang the wet clothes out 
In the sun and wind; 

I like to watch them as they blow 
After they are pinned 

To the long lines stretched between 
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The gnarly apple trees— 
Today there is a mist of pink 
And tender green on these. 







I like to take the dry clothes down, 
Each garment scented through 
With sachet of apple buds 

And hyacinths and dew. 

I like to linger in the dusk— 
Another washing done— 

To feel the peace upon my heart 
Of Monday's benizon. 













ed ee ee 


—ETHEL ROMIG FULLER. 
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de DID YOU EVER stop to think that artists for 
centuries have seen rhythmic beauty in the age-old, 
homely task of washing clothes? The slapping of linens 
on wet stones by the river bank, the rubbing and scrubbing of 
clothing by village women at the community tub—these have 
been subjects for poems and paintings of world renown. 
If there is poetry in the hard. rough labor of primitive wash- 
days, how much more in the two-hour 
task of our modern sunny Monday 
mornings, with a cheerful electric mo- 
tor humming an accompaniment to our song of the suds! No 
wonder Ethel Romig Fuller, poet-homemaker of Portland, so 
frequently turns to verse to express the underlying beauty of 
what we consider very or- 
dinary work. 
Under good conditions, 
on’t you honestly rather enjoy washing? You don’t talk about 
it over the bridge table-or at afternoon tea. Probably you are a 
bit hesitant about admitting that you do your own laundry. 
Certainly you don’t /ook as if you did it! But you love clean 
clothes—lots of them. Fresh sheets and table linens, sparkling, 
clean ruffled curtains, crisp house dresses, fresh underwear.all 
around every day. And the thrifty; way to be extravagant with 


- clean. clothes: is-to-make the task of providing them: just as 
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But without parboiling I baked 


the finest ham she ever tasted” 





You can’t blame Mrs. J. L. Van Volkenberg, 
of St. Louis, for boasting. She surprised her 
mother twice on the same dish. 







@ Flavor the like of which you’ve never tasted 
... that’s what you'll get when you bake Swift’s 
Premium without pre-cooking, without parboil- 
ing some of it away. And, with this ham, par- 
boiling absolutely is not necessary! The famous 
Premium cure has made it uniquely mild. 
Ovenizing—Swift’s own way of smoking, in ovens 
—has made it deliciously rich-tasting. So all you 
do is bake it, like this: 


Bake it this easy way 

Place a whole or half Swift’s Premium Ham in a 
roaster. Add 2 cups of water, and cover the 
roaster. Bake in a slow oven (325°), allowing 
about 21 minutes a lb. for a large whole ham; 
about 25 minutes a lb. for smaller (up to 12 lb.) 
hams or half hams. When ham is done, remove 
from oven. Lift off rind. Score surface and dot 
with cloves; rub with mixture of 14 cup brown 
sugar and | tbsp. flour. Brown, uncovered, for 
20 minutes in a hot oven (400°). 


Bananas with Jelly Whip Remove skins from 
small bananas. Halve lengthwise, dip in lemon 
juice, dredge with flour, and sauté in butter until 
golden brown. With an egg beater, whip together 
4 thsps. currant jelly and 1 tbsp. melted butter. 
Top bananas with whipped jelly and serve with 
baked ham. Buttered corn in half green pepper 


and buttered string beans 
complete the plate. Marthe krger 





BAKE 


SWIFT’S PREMIUM 


WITHOUT PARBOILING <4 


Nts Ovenizged / 
The Largest-Selling Ham in the World. Look for the © 
name Swift in brown dots even ona single slice. 






How’d you like to have a couple of fine 7 

new Cannon dish towels? They’re free PAR ivcccvcccvcses CeusscachccuceseeeensseCececheverieed CUE vi ccccoccecves cccccsseseedscue 

for the asking. To get them, all you = 
need to do is fill in this coupon and STREET STATE 

shite to: Selle tte, tae ‘ a iv cibsiacin dca cd b egies nc ceeuagndeaenedhbenssesn de cen nacccess Cacsecnncgueteugs tian 
AD-25, South San Francisco, Calif. Copr. 1935 by Swift & Company 
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CAPTURED! 


And, the hungrier they are, the 
harder they fall for White Star 
Tuna ... any way you serve it! 
And there are 86 delicious ways... 
each one chock-full of food vitality 
and body-building energy. 


For 22 years White Star has been 
America’s favorite tuna. More of 
this quality tuna is sold than all 
other brands combined, because 
only the delicate, delicious light 
meat is packed. Its quality always 
delights. Remember, it’s the one 
food “‘delicacy’’ that you can buy 
at “‘staple”’ food prices! 








Have you thought of making the garage 
do double duty and serve as laundry 
room, too? Here are two suggestive 
plans, one utilizing an alcove, the other 
an end of the garage. Be sure to pro- 
vide good light and electric conven- 
ience outlets where they are easy to use 


easy for yourself as possible. 

When I headed this article “It’s 
Fun to Wash,” I should have added 
just one more word —“IF.”. It’s 
fun to wash if you attack the job 
in a cheerful frame of mind, look- 
ing on it as a means to the very 
worthy end of greater cleanliness 
and satisfaction of your family. 
There may have been some excuse for 
women in the old days to look forward 
to Monday with dread and to look back 
upon it with cranky weariness. Now, 
washday need be no different from any 
other day of the week. 

It is fun to wash if you have the right 
equipment to do it. I do not gg 
at all of washing on the board. And 
there is really no reason for it, with a 
good electric washing machine looking 
hopefully into your face from every 
store window down town, begging you 
to take it home and let it work for its 
board and room! I mean that. No mat- 
ter how emaciated the budget may have 
become in the last few years, there is 
practically no excuse for any intelligent 


| woman's scrubbing clothes on the board, 


when an electric motor would do a bet- 
ter job at a wage of three to five cents 
per washing. 

“That's all very well for the woman 
who already has a washer,’ you perhaps 
are sniffing a bit disdainfully, “but I'd 
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like you to tell me how I can scrape up 
all those dollars that it takes to oe a 
machine, when I can just barely stretch 
Jim’s income to pay for food and rent 
and clothes ar all, especially now 
when everything is going up in price.” 
That isn’t an impossible problem to 
solve, honestly! You may work out the 
answer in any one of several ways, start- 
ing with the big fundamental help that 
the manufacturers and dealers them- 
selves have worked out, to make it pos- 
sible for you to have your cake me eat 
it too. I refer to the budget plan of 
buying worth-while big equipment. 
Much has been said and written 
about installment buying, most of the 
sentiment being violently anti the prac- 
tice. I am very definitely in favor of 
the wise use of this form of spreading 
out payments over a period of weeks 
or months. I am just as violently op- 
posed as any one else to the abuse of 
the system—the piling up of install- 
ment contracts until the promises to 
pay loom larger than the in- 
come check! Families who get 
into jams like that are not the 
type who read SUNSET, how- 


OPEN ae | ee | he, ever, so we won't worry about 
BACK PORCH mae Be tan them just now. The point is, 


— 
| 
SHELVES LG” 


Kitchen Canto 





Dining Room 








GARAGE DOOR 


HANG UTEXTAS FOR, 
fT asove 
am 


| .< 

ba SuPruth soup ee J Amneaene 
| enc 

| 








if you don't buy big equip- 
ment on budget tcrms, the 
chances are you don’t buy it 
at all. 

I said you might solve the 
problem of paying for your 
machine in any one of several 
ways. Here are some of the 
possibilities : 

If you have been paying a 
laundress three to four dollars 
a day to come in and wash 
your clothes on the board, you 
can, with a machine, hire her 
for just half a day—and there 
you have, in the course of a 
month, six or eight dollars to 
pay your monthly installment. 








(Continued on page 42 
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Never could get the 
airy, light tenderness. 


“For supper or when entertaining, I 
love to serve hot biscuits, so I've 
paid a lot of attention to making 
them just right. I never could get 
the airy, light tenderness I wanted 
till I tried the Formay method. Now, 
it’s easy. Guests always exclaim over 
my Formay biscuits.” (Mrs. E. M. 
Creede, Seattle, Washington.) 


ES, you can make them... 

rich little biscuits so fluffy- 

fragile, so tender and rich, that 
everybody exclaims over them. 


We are so sure you can turn out 
far-better-than-average biscuits that 
we will take all the risk of a test! 


Try making biscuits this Formay 
way just once. If your biscuits aren’t 
noticeably improved, we will give 
your money back! 


An amazing guarantee, isn’t it? 
You see, we know from experience 
how unfailingly Formay will give 
you the results you want. 

Formay is unusual. It is a more 
trouble-free shortening. Easier to 
work into your biscuits perfectly. 
Really pure. Never turns rancid. 
Has not a trace of ‘shortening 
taste.” 


More important, it produces a 
snowy, fragile-textured biscuit so 
very much finer than the usual kind. 
Science says Formay holds the in- 
gredients together more delicately, 
more evenly. So your biscuits come 
from the oven ready to melt in your 
mouth—lighter, far more tender. 
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When you get Formay, ask your 
grocer for free booklet, “Martha 
Logan’s Baking Lessons.” Follow 
Miss Logan’s directions. If your 
biscuits aren’t 
very much 
improved, 
your money 
back! Swift 
& Company, 
Purveyors of 
Fine Foods, 






You can make better biscuits. 
this way — or money hack! 
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OTE TT 


How to Try It 
Entirely at Our Risk ecers 


When you get Formay, 
your grocer will give you 
a copy of the free book- 
let, Martha Logan's ¥ 
Baking Lessons." It tells § 
how to follow the For- 
may method. Use that 
method. Note guarantee below. 


If Formay, used as this booklet recom- 
mends, does not noticeably improve 
ur biscuits, send Swift & Company 





















BAKING 










Your Money Back ! 


Refinery, Los Angeles, the parch- 
ment disc in your can of Formay 
with a letter telling your experi- 
ence, how much you paid for 
Formay, and your grocer's name. 
The full price you paid for For- 


may will be promptly returned. 
Copr. Swift & Company, 1935 
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careful housewives | § 
SNOW FLAKES 


“ARE OVEN-FRESH 
wherever you buy them 


Discriminating honsewives are 
delighted with the delicate tex- 
ture, the crisp tenderness of 
oven-fresh Snow Flakes! 


Nearby “‘Uneeda Bakers” 
bakeries are baking SnowFlakes 
daily to supply your grocer with 
these oven-fresh crackers that 
are coming to mean more and 
more in any hostess’ scheme of 
things .. «More than that, every 
box is double wax-wrapped for 
quality protection. 

You'll find it’s economical to 
get the large, family-size carton. 


NATIONAL -BISCUIT COMPANY 
“Uneeda: Bakers” 


OVEN-FRESH 


your choice of 





SNOW FLAKE 


SODAS 
Dainty Crisp 
Salted ‘Nafers 





“LET’S DANCE”—Uneeda Bakers Pro- 
gram.:.3 Houts of Music Every Saturday 
Night—N.B.C. Stations: 























NO matter how simple 

the food may be, if it is 

prepared in a ring mold, 

turned out on a pretty plat- 

ter, and garnished to fit the 

mold and the occasion, the 
food takes on a note of style which adds 
interest to any meal. 

There may*be some men in-the fam- 
ily who feel this is a very effeminate 
method of serving food, in which case 
reserve these interesting mold combina- 
tions for luncheons where women are 
to be the guests, for they respond to 
them every time. However, I have ob- 
served that men also are responsive to 
attractively served food, even though 
they may feel called upon to make a 
few “remarks.” 

The following recipe for Roquefort 
Cheese Ring is one of my favorites. The 
mold may be a feature of any one of 
my courses, depending upon the occa- 
sion. It is most frequently served as the 
main dish for luncheon or supper, but 
has been used very successfully as a 
last course where there have been 
guests who do not care for sweet des- 
serts. Also, it can be used as a begin- 
ning course, provided that servings are 
small, for otherwise it would be too 
hearty and would make the rest of the 
meal seem entirely too heavy. 

The foundation recipe can very easily 
be changed to give a slightly different 
flavor each time it is used. A small 
amount of finely chopped chives, pars- 
ley, ripe olives, pimiento, or a bit of 

_pickle relish will be good with the 
Roquefort-cheese; never use enough of 





A VARIETY OF USES 
FOR THE RING MOLD 


PHOTOGRAPH BY HORACE BRISTOL 


any one of these ingredients to mask 
the flavor of the cheese, but rather just 
sufficient to enhance it. 


ROQUEFORT CHEESE RING 


14, pound of Roquefort cheese 
1 pint of cottage cheese 
Y, cupful of salad dressing or 
mayonnaise 
14, cupful of pastry cream 
l/, teaspoonful of salt 
1 teaspoonful of Worcestershire sauce 
Few drops of Tabasco sauce 
2 teaspoonfuls of granulated gelatine 
1, cupful of cold water 


Mash the Roquefort cheese with a 
fork and cream it with the cottage 
cheese. (It is sometimes necessary to 
put the cottage cheese through a sieve 
to make it even in texture, but ordinar- 
ily the lumps can be broken with a 
fork while creaming in the Roquefort 
cheese.) Season with salt, Worcester- 
shire and Tabasco sauces, and add the 
salad dressing, and the cream whipped 
until stiff. Meantime soften the gelatine 
in the cold water, then melt it by set- 
ting the cup in a pan of hot water. Add 
it to the cheese mixture, blending care- 
fully but thoroughly. Pour into a ring 
mold and chill. When ready to serve, 
unmold onto a large chop platter and 
decorate with lettuce or other greens, 
and with slices of tomato and strips of 
avocado. Serve with French dressing. 

This will fill a 6-inch ring mold (one 
with a capacity of about 214 cupfuls of 
water), which will serve 4 to 6 persons 
very nicely. (Continued on page 26 
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Are you 
preparing 
your 


children 


‘or FAME 


or 


FAILURE? 


Tue average child in fifth grade, accord- 
ing to Government statistics, has only one 
chance in 50 to complete a college educa- 
tion—one chance in 50, really, to avoid fail- 
ure. Fame comes usually only to those who 
have a working knowledge of many sub- 
jects. You cannot be sure your children will 
ever complete college courses, but you can 
be sure, with Britannica Junior, that you 
have given them the working knowledge 
they need for future success. 

Britannica Junior, in twelve beautiful 
volumes, is the child’s own encyclopaedia— 
filled with essential information, stripped 
of all the non-essential information that 
could be jammed into such books. 


LOOK AT THESE FEATURES 


Ready Reference Volume. A full-size vol- 
ume containing important, quick informa- 
tion on over 20,000 subjects, with over 
50,000 references to information in the set. 

Study Guide. An innovation in child- 
education. A complete guide to following 
any particular course of study. 


YOUR CHILDREN NEED BRITANNICA JUNIOR 


Britannica Junior gives the whole world to 
your children in their own language. You 
owe it to them to find out more about this 
great new educational aid. Send in the cou- 
pon below and we will send you, absolutely 
FREE, 18-page book describing Britannica 
Junior, with specimen pages. 


ENCYCLOPAEDIA BRITANNICA, Inc. 
681 Market St., San Francisco, Cal. 
Box 14L-3 

Gentlemen: Please send me more infor- 
mation about Britannica Junior, without 
obligating me in any way. 
Name. 


Address 
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The groupings around the mold may 
be changed with the season and occa- 
sion. Any vegetables may be used, or 
fruit—I ordinarily use fruit when serv- 
ing the ring as dessert. Whole canned 
apricots are good, or fresh strawberries 
when in season. 

Just a word about removing gelatine 
molds from the ring. Always cut 
around the straight portion of the rim 
with a small, sharp knife, then tilt on 
edge in order to ile air to enter be- 
tween the gelatine and the rim, and 
shake thoroughly, thus permitting the 
air to enter all the way around; then 
invert plate over the mold, turn the 
whole thing over, and a quick shake 
will bring the molded food out whole 
and even. The entrance of air hastens 
the removal. This method is much 
superior to that of dipping the mold 
into warm water. 

In using the ring mold for baking 
food mixtures, be sure to grease the 
pan thoroughly, particularly in the 
grooved portion of the bottom; and 
when the ring is removed from the 
oven, allow it to stand a minute or two 
to steam before trying to remove it, as 
the steam softens the surface and makes 
removal easier. Cut around the straight 
sides of the ring and allow air to enter, 
as directed for removing gelatine molds. 

Hot molds are usually custard mix- 
tures, often with bread crumbs or 
cracker crumbs added as extra binders. 
Some prefer one and some another: 
both are good. Again a good founda- 
tion recipe can easily be varied; for in- 
stance, in the following recipe which 
calls for the pulp of one of our most 
typical western vegetables, the arti- 
choke, you might substitute an equal 
amount of purée of peas, or A 
carrots, or chopped cooked agi 
Canned tuna, or cooked chicken or 
other meat, may replace the vegetable. 
In fact, you can take a good many liber- 
ties, if you are just careful to season 
the mixture very well. 

A creamed mixture such as creamed 
fresh mushrooms, chicken, veal, or fish, 
is popular to serve with these hot vege- 
table rings; conversely, a creamed vege- 
table, or a cheese, or tomato sauce, is 
good with a meat or fish ring. Some- 
times it is poured into the center of the 
ring, but more often it is served in a 





separate bowl. A bright garnish of 






A Variety of Uses 
for the Ring Mold 


(Continued from page 24) 


quartered beets adds a lovely note of 
color to almost any hot ring mold. 


ARTICHOKE RING 


1 cupful of artichoke pulp 
2 tablespoonfuls of butter 
2 tablespoonfuls of flour 
1% cupful of milk 
Salt and pepper to taste 
3 “BBs (separate the yolks and whites 
of 2) 


Chop artichoke pulp (use hearts and 
fleshy part of leaves of cooked arti- 
chokes) very fine. Melt butter in a 
saucepan, blend with flour, then add 
milk and cook, stirring constantly, un- 
til sauce boils up and is smooth. Com- 
bine with the artichoke pulp and season 
with salt and pepper. Beat 1 whole egg 
with the 2 yolks; beat the 2 egg whites 
until stiff. Add the egg yolk mixture 
to the creamed pulp, then fold in the 
beaten egg whites, and pour into a 
well-greased ring mold. Set the ring in 
a pan of hot water and bake in a mod- 
erate oven until set like custard, or 
about 30 to 40 minutes at 350°. (Note: 
it is wise to place 2 or 3 layers of paper 
under the ring so that it does not touch 
the bottom of the pan; do not have the 
water higher than 1/4 inch on the ring, 
for if higher the custard may not bake 
properly.) 

One of my favorite ways of using 
the ring mold is for baking ordinary 
custard. (Use the proportions of 3 
whole eggs or 6 egg yolks and 14 cup- 
ful of sugar to 2 cupfuls of milk, with 
a sprinkle of salt and a dash of nutmeg 
or a few drops of vanilla for flavoring. 
Set in pan of hot water and bake 40 
minutes.) My friends have discovered 
that when I am in doubt as to what to 
serve I give them custard turned out 
on a plate, with something to go with 
it—maybe just hot butterscotch sauce, 
or fresh fruit in season, or sometimes 
canned fruit which has been drained 
from the juice and the juice boiled with 
a little candied ginger and lemon peel 
to give a different flavor. (Of course, I 
return the fruit to the juice and allow 
it to cool.) Very often that good old 
standby, apple sauce, is found around 
the ring, sometimes alone, but more 
often with some added color note such 
as the little canned mandarin oranges, or 
sections of persimmons when they are 
in season, or just spoonfuls of bright- 
colored jelly. — Marjorie H. BLACK. 
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Five Menus Havor ° — 
Featuring ° : a 
Casserole Dishes lees 
I 
Mustard Pickles Ripe Olives 
Tart Jelly or Conserve 
te of Spaghetti with Meat Balls 
Toasted French Bread 
Mixed Green Salad with French 
Dressing 
Lemon Chiffon Pie Coffee 
hites Il 
s and Stuffed Celery Olives Sweet Pickles 
| arti- Buffet Chicken 
in a Platter Salad (Asparagus Tips, 
1 add Green String Beans, Sliced Beets) 
a Hot Buttered Baking-Powder Biscuits 
eason Apple Crisp Coffee 
e egg 
vyhites 
xture iit 
n the Chopped Pickle Olives Conserve 
ol Kidney Beans with Corn 
a. Tomato Gelatine Salad Ring with 
d, or Cole Slaw in Center 
Note: Brown Bread Hot Buttered Rolls 
paper Baked Custard with 
touch Caramel Sauce or Fruit 
Coffee 
bake 
using si 
linary Spaghetti with Tomato Sauce ; ; ; 
= Sliced Turkey and Sliced Ham Aunt Jemima's four flours give these plantation 
| 1 Platter of Deviled Eggs and k : 
oe Radish Roses pancakes special goodness 
ring. Buttered Hot Rolls 
ce 40 Cranberry Ring Mold with @ They are so fluffy . . . and so delicious . . . these 
vered Waldorf Salad light, tender pancakes with the real plantation 
nat to Pumpkin Pie Cheese Gales flavor! Of course, you’ll make them with Aunt 
d out Jemima Pancake Flour, ready-mixed from Aunt 
with Jemima’s original recipe. Just add a cup of milk 
ot v (or water) to a cup of the flour, and bake! Aunt 
‘ained Bowl of Mixed Greens with Chopped Jemima’s four flours—rice, rye, corn and wheat— 
\ elt ik ek in ees gave her pancakes their special lightness and flavor. 
’ peel eiiiies And they’ll do the same for yours! Try this famous 
rse, I : : Aunt Jemima Pancake Flour today—for breakfast, 
aliens a ote a = luncheon or supper. The Quaker Oats Company. 
d old aked Pickled Orange Slices 
round Toasted French Bread FRE E To get a trial size package of Aunt Jemima Pancake Flour 
mapee Tony af Aommened Chains, Quaker Oats Company, Dept, V-30, 585 Market St. Sea Praneinoes Cale 
> such Currant Jam, Toasted Crackers -~ bi pe Sa O Pancake sample 0 Buckwheat sample 
res, OF , 
fi - 
ap SED ie oe AOS TLRS EON POS ASTI EN Te NOT ite 
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Slice each roll 
into 10 to 15 
slices . Serve with 
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the Kitchen 


These recipes are just the right size to mount on 
filing cards, or they may be pasted in your cooking 
scrap book. You are invited to send in your own best 
recipes—as many as you wish, each recipe written on 
a separate sheet of paper. Insofar as possible, state 
the brand name of each ingredient that you use 


PARTY PINWHEELS 


CIllustrated on this page) 





These little rolled sandwiches are ever so pretty 
on a tray of fancy open -taae sandwiches or canapés 
for serving with afternoon tea or cocktails. 


AN EASTER TEA 


Assorted Sandwiches including 
arty Pinwheels 
Strawberries 


1 ten-inch loaf of white bread (Two or three perfect ones on 


1 cupful of cream cheese (or 14 pound of butter) onau bye seas 
1 cupful of finely minced parsley PI a ko 








1% cupfuls of deviled ham 
Paprika 





Blend the minced parsley with the softened cream cheese or butter. 
Remove crusts from the loaf of bread and cut very thin slices lengthwise. 
Spread the parsley mixture at one end of each slice, for about an inch or a 
little more. Spread the remainder of each slice with a thin coat of deviled 
ham, and sprinkle well with paprika. Now roll each slice, beginning with 
the parsley end. Wrap each roll tightly in wax paper and store in the re- 
frigerator until just before serving, then slice across the roll, each roll 
making 10 to 15 dainty sandwiches.—Miss J. M. W., Tucson, Arizona. 


CLAM CHOWDER PERFECTION 


We live on the beach, and have experimented widely with chowders, but 
I find that even a slight deviation from the method advised here brings a 
protest from the whole family. The method is as important as the ingre- 
dients. 





1 scant pint of whole clams, with their broth 
5 medium-sized potatoes 

1 large onion 

1 thick slice of bacon 

4 tablespoonfuls of butter 


FOR LUNCH ON FRIDAY 


*Clam Chowder Perfection 
Buttered Toast 
Assorted Pickles and Relishes 
Hot Gingerbread with 











4 tablespoonfuls of flour Sharp Cheese 
1}4 cupfuls of milk (either fresh, or diluted evaporated offee 
milk) 
Seasonings 


Wash, steam, and remove from shells enough clams to make the required 
amount. Remove and discard the dark portions, and cut into not-too-small 
pieces. Do not grind them. Dice the potatoes, onion, and bacon, put on to 
boil with hot water nearly to cover, and cook until tender. While they boil, 
make a thick cream sauce with the butter, flour, and milk. Combine the 
potato mixture, the cream sauce, and the clams, thin as desired with clam 
broth, and season to taste. If canned clams are substituted for the fresh, use 
the whole rather than the minced onces.—Mrs. C. A. W., Vashon, Wash- 
ington. 


FRUITED ANGEL CAKE 


This, to our way of thinking, has more character than the ordinary angel 
cake. 


1 cupful of seedless raisins 
1% cupfuls of granulated sugar 
1 cupful of cake flour, sifted before measuring 
14 teaspoonful of salt 
14 teaspoonful of cinnamon 


¥% teaspoonful of cloves 

¥@ teaspoonful of nutmeg 

1 cupful of egg whites (9 or 10) 
1 teaspoonful of cream of tartar 
1 teaspoonful of vanilla 


Boil the raisins 5 minutes, then drain and pat dry on a towel. Sift the sugar 
twice. Sift the flour, measure, then sift again 3 times or more with the salt 
and spices. Beat the egg whites with a wire whisk until foamy, add the 
cream of tartar, and beat until stiff enough to hold up in points, but not 
dry. Add gradually half the sugar, beating it in thoroughly. Sift the re- 
maining sugar with the flour and fold gradually into the beaten egg whites. 
Fold in the vanilla and the raisins. Pour into an ungreased tube pan and bake 
50 to 60 minutes in a very moderate (335°) oven. Invert the pan when it is 
removed from the oven and let hang until entirely cold, then cut from the 
pan. No further directions are necessary.—E. F., Pendleton, Oregon. 
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Cabinet 


Recipes having a "western flavor" are preferred; 
those from eastern states are not acceptable. On pub- 
lication, $1 is paid for each recipe printed; unused 
contributions can not be acknowledged or returned. 
Address your letters to Genevieve A. Callahan, The 
Kitchen Cabinet, Sunset Magazine,’ San Francisco 


STUFFED FINGER ROLLS 


(Illustrated on this page) 





4 hard-cooked eggs, chopped 

¥% cupful of chopped ripe olives 

2 tablespoonfuls of minced green pepper 

2 tablespoonfuls of minced parsley 

2 tablespoonfuls of grated cheese 

2 tablespoonfuls of catsup 

2.tablespoonfuls of salad oil 

,A grating of onion or garlic 

‘Sfinger rolls 

“More grated cheese (about !4 cupful) 

Mix the first 8 ingredients, adding a little more catsup if the mixture 

seems too dry’ Cut off the tops and scoop out the centers, of the hinges rolls, 
and fill with the above mixture. Sprinkle with grated) cheese, replace the 
top,and wrap each one, tamale style, in wax or parchment paper:-Store in a 
cool’place until 14 hour before serving time, then put the rolls into a mod- 
eraté Oven (375°) and heat for 25 to 30 minutes. These stuffed rolls make 
delightful refreshments for afternoon or evening, served with coffee, and 
followed by a simple dessert. The rolls may be prepared hours in advance of 
heating and serving.—Mrs. P. A. C., Redwood City, California. 


FOR SUNDAY NIGHT 


*Stuffed Finger Rolls 
Lettuce with French Dressing 
Potato Chips 
Ice Cream with Hot Fudge 
Sauce 
Wafers or Cookies 

ottee 5 











HAM IN CASSEROLE 





This dish, highly popular with men, may be 
prepared the day before serving, for it gains 
rather than loses by reheating. It is a treasure 
for the business woman in giving a “company 
dinner.” The recipe as given serves 6. 

¥% cupful of oil 

2 large onions, minced 

3 green peppers, minced 

Pepper, paprika, and a little salt 

2 pounds of raw ham, diced 

1 pound of uncooked spaghetti, broken up 
1 large can (No. 232) of tomatoes 

Add the minced onions and peppers to the oil, with seasonings (remember 
that the ham will contribute some salt), and fry to a golden brown; put in 
the diced ham and fry a few minutes. Add the tomatoes, and when hot put 
in the raw spaghetti and the mushrooms and cook, covered, for 20 minutes, 
keeping the mixture just below boiling point. Remove from the fire and add 
about 34 of the cheese, diced, stirring lightly; pour into a large, well- 
buttered casserole, cover the top with the remaining cheese which has been 
grated, and brown in the oven. If you reheat the casserole, be sure it is 
piping hot all the way through.—E. P., San Francisco, California. 


A GUEST DINNER YOU CAN 
GET READY THE DAY BEFORE 
Grapefruit, Orange, Avocado 
Salad, Bottied French Dressing 
Crisp Crackers 
*Ham in Casserole 
Buttered String Beans 
Butter Gems, Heated in Their 
Paper Wrappings 
Assorted Relishes 
Black Currant Jam 
Apricot Ice-Box Cake Coffee 











1 large can of mushrooms 
1 pound of American cheese 


SALAD DRESSING IN QUANTITY 


I make this salad dressing whenever I make angel cake, using the egg 
yolks. Thus I am prepared to make various salads, for the dressing keeps 
well when stored in a covered jar in a cool place. It calls for: 

5 cupfuls of vinegar 4 teaspoonfuls of dry mustard 

14 cupful of sugar (or more) 1 er of black or white pepper 
1 tablespoonful of cornstarch 1% cupfuls of cream (sour cream is good) 
1 teaspoonful of salt 10 to 14 egg yolks (depending on size) 

Heat the vinegar in a double boiler. Mix all the dry ingredients and stir 
in the cream. Beat the egg yolks and add to the cream mixture. Pour a little 
of the hot vinegar into the egg mixture, stirring, then turn the whole thing 
into the hot vinegar and cook, stirring, until thickened and smooth— 
about 10 minutes. When cool, it is ready for use. 

I use the dressing as it is for moistening cooked egg yolks for deviled 
eggs, or for meat for sandwiches. For fruit salads I fold % cupful of the 
dressing into 1 cupful of whipped cream. If I wish to mold the salad I add 
2 teaspoonfuls of lemon gelatine dissolved in ‘4 cupful of hot water and 
cooled slightly before adding.—Mrs. C. L. A., Lastine, Oregon. 
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TELEPHONE TANTRUMS 
BUT HE’LL HAVE A 
HIKER’S AppeTITE / 


Irritated nerves dull the appetite. 
That’s why office workers fail to eat 
heartily. Stimulate taste and appe- 
tite with A. 1. Sauce. Its twenty-one 
savory ingredients instantly make 
meals interesting. 


Try A. 1. Sauce in tomato juice—and 
watch results. Fuller flavor of toma- 
to. Extra flavor from A.1. Zest and 
gusto reappear. And that’s just as 
true of steaks, chops, soups, fish — 
of a thousand different foods. Write 
for FREE trial bottle of A. 1. today. 


G. F. HEUBLEIN & BROTHER 
Dept. $-3 —HARTFORD, CONNECTICUT 


A. SAUCE 


@ THE WHOLESOME 
RELISH THAT MAKES 
FOOD TASTE BETTER 








A HEUBLEIN PRODUCT 





ae 





Delicate lov 


A Schilling & Co.—San Francisco 





step-by-step constructional 
sheets and large sized blueprints. : 
Finest designed Trailer in existence, sleeps 4. Toilet, Shower, Elec- 
tric Light, etc 

Save 75% of the cost by building it yourself. Send 25¢ for plans 
sheet, illustrations and details 


THE PLAN SHOP, 905 Palmolive Bidg. Chicago, Ill, 
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SIX WAYS TO 


GOOD GINGERBREAD 





WHAT special kind 
of gingerbread does your 
family like best? Tastes 
differ widely in such mat- 
ters as texture and the 
amount and kinds of spice 
to use. Some like it hard and dry, but 
more like it rich and moist. Sometimes 
we prefer to use hot water. Occasion- 





| ally we feel inspired to ‘“‘gild the lily” 


by adding fruits and nuts to the batter ; 
sometimes we make a soft filling and 
use between layers of the spicy cake. 
Always we like it best fresh and warm 
from the oven, served perhaps with 
whipped cream, or with a piece of sharp 
cheese, or with a puff of cream-cheese 
frosting topping it. One of our own 
favorite toppings for warm gingerbread 
is molasses whipped cream, made 
simply by mixing lightly two table- 
spoonfuls of light molasses into half a 
cupful of way ig cream. 

Have you, by the way, discovered 
that gingerbread is practically the ideal 
dessert to end a fish dinner? Serve it 
with cheese, or stewed rhubarb, or any- 
thing you like with the exception of 
whipped cream. 

Here are six gingerbread recipes that 
call for various ingredients and that are 
mixed in various ways. Take your choice 
or try them all, just as you wish. We 
hope you will like every one of them. 


LOS ANGELES GINGERBREAD 


This recipe, which uses sour milk, 
makes a large cake (about 2 inches 


thick in a 9x14-inch pan), serving 12 
or 15 persons. It calls for: 


2 eggs 

1 cupful of brown sugar 

1 cupful of light molasses 

ly cupful of shortening, melted 

1 teaspoonful of salt 

1 to 2 teaspoonfuls of cinnamon 

1 tablespoonful of ginger 

314, cupfuls of flour, sifted before measur- 

ing 

1 cupful of sour milk or buttermilk 

2 teaspoonfuls of soda, dissolved in 1 
tablespoonful of hot water 


Beat the eggs in a big mixing bowl, 
add the sugar, and mix well. Add the 
molasses, melted shortening, salt, and 
spices, then add alternately the sifted 
flour and the sour milk, beating to mix 
well between additions. Lastly add the 
soda, mix thoroughly, turn at once into 
a greased pan, and bake 30 to 40 min- 
utes in a moderate oven (375°).— 
Mrs. C. R. B., Los Angeles, California. 


BELLINGHAM GINGERBREAD 


1 cupful of brown sugar 


1 egg 
Y, cupful of light molasses 
1 teaspoonful of cinnamon 
1/, teaspoonful of nutmeg 
Y/, to 11/4 teaspoonfuls of ginger 
Y/, teaspoonful of salt 
Y, cupful of shortening 
1 cupful of hot water 
1 teaspoonful of soda 
21%, cupfuls of flour 
1 cupful of raisins 


Mix the sugar and egg in mixing 
bowl, add (Continued on page 34 
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HAVEN'T you often wished fora by GLOBE MILILS...a “different” 
cake flour that would give a fluffy, flour because it makes cakes that keep 


moist, “melt-in-your-mouth” texture 
...a cake flour that would make light, 
tender, luscious cakes that keep fresh 
and moist after they are cut? Here it 
is...GLOBE “A1” Special CAKE 
FLOUR...a new flour created after a 
year’s testing and experimental work 


their moist, tender freshness much 
longer. GLOBE “A1” Special CAKE 
FLOUR has another “difference”... 
it is sold at a price which makes it 
economical for all cakes because no 
premiums or gadgets are included in 
the price you pay. 




















5. Oe Ore 






NO PREMIUMS 
NO GADGETS.. 


are added to the cost 
of GLOBE “A1” Special 
Cake Flour. The VAL- 
UE is all in the product. 


YOU SAVE THE 
DIFFERENCE 


— GLOBE ‘Al’ 
CAKE FLOUR 
MAKES “Al’ CAKES! 
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The Right Food for 
Active Appetites 















Kellogg’s PEP has the rich flavor of toasted wheat. Packed 
with nourishment for healthy, busy people. Oven-crisp and 
delicious with milk or cream. Always ready to eat. Good 


any time. 


« bran. Mildly laxative. Helps keep bodies regular and healthy. 
PEP digests easily. Releases energy quickly. Provides as 
much body fuel as many hot, heavier foods. 


Enjoy PEP often. Breakfast. Lunch. Supper. Or as a 
snack after school and at bedtime. Sold by all grocers. Always 
fresh in the hcat-sealed inner WAXTITE bag — exclusive with 
Kellogg of Battle Creek. 


Toasted WHEAT...plus Extra BRAN... Ready-to-eat 


Every bowlful of Kellogg’s PEP has an extra amount of | 











Ir SEEMS quite evident that we are 
“herb minded” at present, and one can 
read much about the pleasure of rais- 
ing herbs and using them in various 
dishes. I have been reading old cook- 
ery books, and have been impressed by 
the variety of recipes calling for herbs 
and spices. 

The Italians consider a sprig or two 
of sweet basil necessary to the proper 
seasoning of tomato sauce. In Spanish 
recipes for ravioli sauce there is a sprig 
of rosemary added. French recipes use 
thyme—and it is surprising to find what 
a difference a “pinch” of dried thyme, 
or a “sprig” of fresh, makes in many 
a dish. 

Have you ever tried mint, finely cut, 
in French dressing? A teaspoonful of 
this herb added to the usual amount of 
dressing on a salad to be served with 
roast lamb is good. Or a lamb salad, 
with tiny thin slices of cold roast lamb 
dressed with the mint dressing, gar- 
nished with peas and lettuce also 
dressed with the mint-flavored sauce, 
will give the family a delightful sur- 

rise. 

A salad which remains in pleasant 
memory was one made with greens and 
herbs freshly gathered from an Italian 
garden. It consisted of lettuce, romaine, 
endive, and sweet basil, all dressed with 
a well-flavored French dressing. I had 
never before eaten fresh sweet basil, 
but was delighted with the flavor. 

Tarragon and chervil are two herbs 
used by the French to flavor sauces. 
The wonderful Sauce Bearnaise has a 
teaspoonful each of finely cut fresh tar- 
ragon and parsley added to Hollandaise. 
The acid used for this sauce is tarragon 
vinegar in which a teaspoonful of finely 
chopped shallots (eschalots) has been 
cooked. I speak of this sauce because 
of the delicacy of flavor. Chopped raw 
onion or shallot added, or too much 
tarragon, would not produce such a 
pleasing result. 

Thyme, savory, marjoram, and sage 
are dried and sold in all stores, but 
those persons who are so fortunate as 
to be able to raise their own herbs may 
dry and mix them as desired. 

Meat used to be finely minced, made 
into forcemeat or stuffing, and was much 
more highly seasoned than at the pres- 
ent day. How a sprinkling of sage im- 
proves roast pork! A bay leaf gives 
roast lamb a pleasing flavor, especially 
when two beads of garlic are cut up 
and tucked away in little pockets cut in 
the meat. Thyme, sage, and marjoram 
give the dressing for turkey, ‘duck, or 
goose the right taste. 

The next time you are having broiled 
mackerel or halibut or sea bass, spread 
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the broiled fish before serving with a 
mixture of butter and herbs. To one- 
fourth cupful of butter, creamed, add 
two sprigs each of thyme, mint, fennel, 
and parsley, finely cut. Over this pour 
three tablespoonfuls of orange juice. 

There are, of course, times when 
these herb flavors would not be accept- 
able; and beware of serving them too 
often. To season well one needs to be 
inspired. Too much of one flavor, too 
much salt or pepper—the dish just 
misses being right. One important thing 
is to know when to add seasonings to 
produce flavor, and when by proper 
cooking to call out a natural flavor. 
Vegetables may lose flavor by over- 
cooking, especially when large quanti- 
ties of water are added, and that water 
thrown away. European countries cook 
vegetables in meat stock and use the 
liquid as soup. 

Delicately flavored vegetables as 
asparagus or artichokes need nothing 
but butter, salt, and a little lemon juice. 
The French cooks consider all berries 
and most fruits improved by lemon 
juice, which ‘‘calls out’’ the flavor, they 
say. Of course salt does that to almost 
all food, but naturally the flavor may 
be called out and ruined by too much 
salt! Just a few grains, remember. A 
good, fresh chicken does not need 
strongly flavored vegetables, merely a 
very little onion and salt, and proper 
cooking. When frying chicken, place 
a peeled, whole onion in the pan and 
allow it to remain while the chicken is 
cooking. A clove of garlic is also good, 
especially when frying in olive oil. Do 
not overcook fish, and do always salt 
the fish before or during cooking. I 
have heard a man, who is a great fisher- 
man and knows good fish, say that he 
considered much fish spoiled by not 
being properly seasoned before cooking. 

When roasting meat, the flavor is 
much improved if a little salt is shaken 
over the roast each time it is basted. I 
am, of course, speaking of roasted meat, 
not baked nor steamed. A strong heat 
at first, frequent basting, and good sea- 
soning make for a roast to be enjoyed. 
Savarin in his “Physiology of Taste’ 
makes this statement: ‘““A cook may be 
taught, but a man who can roast is born 
with the faculty.” 

There is no need for food to be taste- 
less. Merely a little more thought is 
needed, not entirely as to its appear- 
ance, important as that is, but as to its 
flavor. Let us call out the flavor always 
by good cooking, and occasionally add 
to that flavor as the good cooks of other 
countries have always done, by using 
the right herb, spices, or condiment.— 
BERTHA E. SHAPLEIGH. 
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* WHITE KING’s active 


(astingSuds 


never give up until all the dirt is OUT! 


cr WHITE KING dissolves, 
and instantly active suds begin their 
work of searching out and loosening stub- 
born, embedded dirt! And though they do 
their work ever so gently—without harm 
to even the most delicate fabrics and sen- 
sitive colors— they never “give up” until 
all the dirt is OUT! Its active, longer 
lasting suds save time, trouble and money 
too-...and makes clothes and linens last 


dollars longer! Try it!— WHITE KING 
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CHILLED ?......TIRED OUT? | 
RECUPERATING FROM ILLNESS ? | 
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i HOT BOVRIL | 


You'll be prcoy surprised that anything can taste | 
so good .. . hot Bovril just hiis the spot! Besides, it 
stimul "the + « - makes you hungry for | 
other foods. But ok wait until your appetite needs | 
“coaxing” . - hot Bovril is delicious at any time. | 
Cc the d of prime beef, highly concen- | 
trated . . Quickly prepared ...a tea- 
spoonful in a cup of boiling water. 
Try a cup at your favorite fountain 
(10c) or buy a jar for home use at 
your food or drug store. If not avail- 
able, use coupon below. 
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AMERICAN 
MEDICAL 
ASSN 





Wm. S. Scull Co., Dept. u-4 
Front and Federal Sts., Guation, N.J. 

I want to try a Y% Ib. jar of Bovril 
I enclose $1 ( ) Send C. O. D. ( ) 
Name a 
Address re 


Name and address of store where I'd like to 
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NOW? VEGETABLES IN 


A DELICIOUS,” FORM! 


An amazing 10-vegetable powder 
ready to serve in 5 quick minutes 
in a dozen new ways. Rich in fresh 
vegetable minerals! 














SO EASY TO SEE 
THAT THE FAMILY 
GETS FRESH VEGETABLE 
GOODNESS NOW” 





Generous Sample Free! 


Few people now get the fresh vegetables they need 
Here is a quick, easy, delicious way to get a daily quota 
of vegetable values—just what you need to maintain 
good health! Burbank 10-vegetable Powder is made 
from ten fresh, raw vegetables, scientifically blended 
to keep original mineral elements intact indefinitely. 
Makes a rich, tasty broth. Mixed with butter it is a 
tangy, appetizing canape spread. Delicious, too, with 
cream cheese for sandwiches, or with butter to stuff 
onary, € or as a seasoning for salads, omelets, or stuffing 
; for turkey or chicken. Children 
love it in milk or tomato juice. 
Convalescents assimilate it easily. 
Added dry, to cooked dishes it gives 
a “meaty” flavor and real nutri- 
tion. Quick, easy and economical! 
Send now for generous FREE 
SAMPLE and book of “10 SUR- 
PRISE DISHES.” Just write: 


BURBANK 
PRODUCTS CO. 


Dept. 77C 











BURBANK, CALIFORNIA | 



































































smaller salt cartons!” 





“Why, Henry—that’s wrong!” 


““No’m! 5 packages of Leslie hold as much as 6 















. so Leslie actually costs 
less! Each full2 pound red 
package fills 6 to 12 more 
salt cellars for your money. 
Leslie Salt is pure as fresh- 
fallen snow. Brings out your 
foods’ most delicate flavors. 
Plain or iodized. 































Six Good 


(Continued 


molasses, spices, and salt. Add the hot 
water to the shortening and stir until 
melted; add alternately with the flour 
to the first mixture, beating to mix 
well. Dissolve the soda in a very little 
hot water and add; put in the raisins, 
mix thoroughly, then pour into a 
greased 8x8-inch pan and bake about 
30 minutes in a moderate oven (350° 
to 375°). Serve warm, with or without 
the following sauce: 


BROWN SUGAR SAUCE 


2 cupfuls of brown sugar 
2 tablespoonfuls of flour 
2 cupfuls of hot water 
3 tablespoonfuls of butter 
Mix the flour and brown sugar, add 
the hot water, and cook, stirring con- 
stantly, until smoothly thickened. Add 





| 
| the butter and let cook gently about 10 
| minutes. Serve warm or cold. — Mrs. 
| G. S. Bellingham, Washington. 

| 


OLD ENGLISH GINGERBREAD 
WITH AMBROSIA FILLING 


1 cupful of shortening 
1 cupful of molasses 
1 cupful of granulated sugar 
Put these ingredients into a large 
mixing bowl and set over hot water 
until thoroughly warmed ; then add 


1 cupful of sour cream (sour milk or 
buttermilk may be substituted, but 
the cake will not be as rich) 

2 eggs, well beaten 


Sift together 


1 to 3 teaspoonfuls of ginger 
1 teaspoonful of nutmeg 
1 teaspoonful of cinnamon 
1 teaspoonful of salt 
1 teaspoonful of soda 
2’, cupfuls of flour 
Add to the first ingredients and beat 
just until smooth. Pour into 2 large or 
3 small layer pans which have been 
well greased, and bake about 25 min- 
utes in a slow oven (300° to 325°). 
While the layers are baking, prepare 
the filling, as follows: 


AMBROSIA FILLING 


1 cupful of seedless raisins 
1/, cupful of dried apricots 
1/, cupful of chopped dates 
1/4, cupful of sugar 
1 tablespoonful of cornstarch 
1 tablespoonful of lemon juice 
114 cupfuls of hot water 
Mix all the ingredients, stirring in 
the hot water last, and cook over low 
heat, stirring occasionally, until of the 
consistency of rather thick jam. Add a 
little grated orange or lemon peel if 
desired. Spread the hot filling between 
the cooled layers of cake. The top may 
be iced with white or orange icing, or 
powdered sugar may be sifted over it, 
or it may be left “unfinished.” —Mks. 
M. L., Los Angeles, California. 
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Gingerbreads 


from page 30) 


OREGON PICNIC GINGERBREAD 


¥/4 cupful of shortening 
1/4, cupful of brown sugar 
1 cupful of light molasses or sorghum 
2 eggs, well beaten 
234 cupfuls of sifted flour 
1 teaspoonful each of cinnamon, cloves, 
ginger, and soda 
1/4, teaspoonful of salt 
3/, cupful of hot water 
Cream the shortening and sugar, and 
add the molasses and eggs. After meas- 
uring, sift the flour, spices, soda, and 
salt together twice. Add half to the 
first ingredients, then the hot water, 
then the rest of the dry ingredients, 
beating only enough to make a smooth 
batter, as too much beating causes 
coarseness of texture. Place paper bak- 
ing cups inside muffin tins; fill the 
paper cups two-thirds full, and bake 
20 minutes in a moderate oven (325° 
to 350°). Makes about 18 small cakes. 
Do not remove cakes from the paper 
cups. When almost cool, cover the tops 
with orange butter icing.—Mprs. F. G. 
H., Woodburn, Oregon. 


SOUTHERN GINGERBREAD 


Put into a mixing bowl 
1 cupful of molasses 

¥/4 cupful of shortening 

¥/ cupful of sugar 


Over this pour 1 cupful of boiling 
water in which 1 teaspoonful of soda 
has been dissolved. Stir and let cool, 
then add 


2 eggs, well beaten 
1 cupful of chopped walnuts 
1 cupful of seeded raisins 
1 teaspoonful each of cinnamon and 
ginger 
Y/, teaspoonful of salt 
214 cupfuls of flour 
Beat just enough to mix well, pour 
into a greased pan, and bake in a mod- 
erate oven (350°) from 30 to 40 min- 
utes. Serve warm with ee cream 
or cheese.—B. S. K., Berkeley, Cali- 
fornia. 


GINGERBREAD FOR TWO 


Y/, cupful of sugar 
Y/, cupful of butter or other shortening 


ces 
Y, cupful of molasses 
1 cupful of flour 
Y/ teaspoonful each of soda, ginger, 
cinnamon, and salt 
Y, cupful of boiling water, added last 
Mix in order given, creaming the 
shortening and sugar together. Bake in 
an 8x8-inch square pan, or 9-inch-diam- 
eter round pan, for about 40 minutes 
in a moderate oven (350° to 375°). 
Makes just enough for 4 large pieces. 
Chopped walnuts or seeded raisins may 
be added to the batter if desired. Serve 
warm with whipped cream, with a dash 
of cinnamon on the cream if you like. 
—D. C. B., San Francisco, California. 
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When children show signs of 
NETVOUSNIESS.. 
loss of appetite. 


constipation..remember this amazing 
discovery abe eal! 


In ae 
nerve-nourishing 
Vitamin B 


ae ee 
= 


1c worth of 
delicious 

Quaker Oats 

equals 








3 cakes | 
of fresh 
yeast! } 








WELL-TONED SYS- FINICKY, BACKWARD 
APPETITES 


TEMS DON’T NEED TO DEVELOP POISE, SELF- 
‘* op et ELIANCE .. 2 a — don’thave 
oremost authorities say oom this precious element, sup- 
lack of this precious invite restful sleep, nerves must plied so abundantly in 


be nourished by the precious 
Vitamin B, so abundant in 
Quaker Oats. 


vitamin results in poor 
intestinal tone and con- 
stipation. 


Quaker Oats. Child-feeding 
tests by world authorities 
prove it! 























Also! we now find that milk builds growth better 
with oatmeal than other cereals! 


Wes: say doctors, the growth value of 
milk is far greater when eaten with oat- 
meal, because of its precious Vitamin B. 
Here’s why: the growth value of milk de- 

= pends in great part on 
its Vitamin G. 

And Vitamin G is 
valuable only along 
with Vitamin B, ‘as in 
oatmeal. So it follows 


QUAKER OATS and MOTHER’S OATS 


are the same, equally rich in Vitamin B, and both reinforced with Sunshine 


that oatmeal and milk are the perfect com- 
bination. ... Order Quaker or Mother’s Oats 
at any store. Let the whole family benefit by 
this energizing food. 


FREE! Dr. Bundesen’s “Foods for 
the Growing Child” 
Send to The Quaker Oats Co., Dept. O-3-2, San Fran- 
cisco, for free copy of this 32- page book, compiled 
from works of 48 world authorities on child feeding. 
54 helpful pictures. Valuable information on foods. 









Vitamin D. The same process makes each a quick, delicious breakfast. 
Either 2}4 minute cooking or regular. 
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IT TAKES MORE 


THAN B FE R 
lo makea perfect Karebut 


EER, of course! But even with beer you 

may get a rarebit that leaves a vague, wist- 
ful sense of disillusionment. The final touch 
needed to bring out all the flavor is — 
Lea & Perrins Sauce. Send for new free cook 
book ‘Success in Seasoning” and try its 
superb rarebit recipe. With scores of others, 
it’s a gastronomic gold mine, enriched by 
Lea & Perrins, the original Worcestershire 
Sauce. Get a bottle today. For savory meals. 


THE ORIGINAL 
WORCESTERSHIRE 


| LEA & PERRINS, Inc. 
| Dept. 153, 149 California Street 
: San Francisco, Cal. 
Please send me free your 48-page recipe bock, 
““Success in Seasoning.”’ 
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Mark HOPKIN 
HOTEL ices 


HOSPI TABLE 
OOO 


GARAGE IN BUILDING 

FOUR. MINUTES 

& FROMTHE SHOPS 
AND THEATRES 

GEORGE D.SMITH GENERAL MANAGER 








Two hundred and fifty acres of the 


| Senator McNary | 


(Continued from page 15) 


Then of course there are the orchards. 


_ranch are laid out in these. Senator Mc- 
| Nary was the originator and instigator 
of the filbert industry in Oregon, and 
he cultivates many of these trees him- 
self. And besides the filberts there are 
| cherries and walnuts and prunes. 

Senator McNary estimates his own 
achievements, like his own popularity, 
without egotism or self-consciousness. 
Indeed, it is difficult to induce him even 
|to admit that he realizes how widely 
he is discussed as potential Presiden- 
tial timber, how many people, not only 
throughout the West, but throughout 
the nation, regard him as the “Bright | 
Hope”’ rather than the “White Hope” 
of the Republican party. Sometimes, 
however, it is possible to persuade him | 
to talk about the embryonic beginnings 
of his career, and such recitals are, at | 
one and the same time, entertaining 
and inspiring. 

His grandfather Claggett, it appears, | 
had hopefully destined him to carry on 
a thriving grocery business. But the | 
future statesman “somehow didn’t just | 
feel that he was cut out to be a grocer.”’ | 
He had 28 dollars saved up at the end 
of his summer's work in the nursery 
where his love for trees had first been 
fostered; and he concluded to use this | 
nest-egg as the financial nucleus for a 
college course. It was not enough to 
take him from Salem to San Francisco 
by train; but, if he traveled steerage, it 
was enough to take him by boat. He 
decided not to be swayed by family 
pressure, which was motivated by the 
conviction that he had had enough edu- 
cation already, since he had graduated 
from high school; and he started out 
| on his own. 

“How did you happen to think of 
Leland Stanford, particularly?” I asked | 
him, when he told me this story. 

“Well, two or three other fellows 
from my home town had gone there 
and worked their way through. One of 
them had got a job in a laundry. I fig- 
ured that if he could find something to 
do, I could too.” 

“Do you happen to remember who 
that was?” I inquired casually. 

“Why, yes. It was Herbert Hoover.” 

So—to make a rather long and very 
| thrilling story far too short — young 
Charles McNary joyously embarked for 
Palo Alto with his 28 dollars capital ; 
and the job which he secured was 
“slinging hash.” He was first taken on 
trial, with the promise that if at the 
end of five days he had made good, he 
would be hired at the princely sum of 
17 dollars and 50 cents a month. “Mak- 
ing good,” he discovered, consisted in 
being able (Continued on page 56 
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QUICK and 
EASY 
NO WASTE 











AKE MY 
WEAR TWICE 













“ goK HO 
CTOCKINGS 


Amazing, new type soap ‘“‘vul- 
canizes”’ threads, prevents runs, 
refines texture! Cleans out dirt 
in 1 minute! Saves up to $18 on 
yearly stocking bill! 


SEND FOR GENEROUS TEST ohagta 












Absolutely new! A sensational liquid 





soap that actually washes your hose into 


weeks of added wear. Think of the 
savings, and convenience! No runs, no 
snags—a softer, finer, more “elastic” 
feel—a costlier, more transparent tex- 
ture, a water-proofed surface that sheds 
water like glass. Quicker cleansing. 
“Rinses” your stockings clean in 1 
minute, Tests prove that Sealrun more 
than doubles life of average stockings. 


Make This 2-Way Test! 


tp 


Sealrun welds 
loose strands 
into one strong 
thread. Note 
silk threads 
before and af- 
ter Sealrun 
treatment, 














Prove to yourself the amazing, /ife- 
doubling qualities of Sealrun! Send soc for generous 
test bottle—enough to wash and seal 5 pair hose! Wash 
one of a pair with Sealrun, one with ordinary soap. 
If the one washed with Sealrun 1s not still good when 
the other 1s beyond repair, your money will be re- 
funded. Take advantage of this amazing offer NOW! 
Start saving at once. Send toc for test bottle—or 
25c¢ for 16-pair bottle! 
SEALRUN COMPANY 

1031 S. Broapway, Rm. 432, Los Anceces, Cauir. 
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Santana Rides 


YELLOW the sky from the sand and 
grit, 
Hidden the mountains in back of it, 
Down from the Cajon the wild wind 
swee ps; 
Screaming and panting, it whirls and 
leaps. 
Santana rides, 
Beware! 


Over the wash through the rattling sage, 

Snarling and cursing, the wind in rage 

Stam pedes the tumbleweeds, dead leaves 
strips 

Oy from the trees and lays on his 
whips. 


(Fly to the rancho and lock the door! 
Who thinks Santana will ride no more? 
Where the sharp hooves of his band 
will fall, 
Dust from the desert will cover all.) 
Santana rides, 
Beware! 


Parting the dusty dead skirts of palm, 
Mocking the earth with a sudden calm, 
Lashing banana plant leaves to fringes ; 
Even the pine at his fury cringes! 


(Whisper your rosaries, tell each bead ; 

Black-browed Santana will never heed.) 

Autos turn back from the valley road! 

(Peons and dons, when Santana rode, 

Shuttered their windows and barred the 
gates. 

None may escape whom Santana hates!) 


Dust sifting in on the walls and floor; 
(What does it profit to bolt the door?) 
Dull yellow grit on the window sills; 
(None may deny what Santana wills!) 


(Many the years since they sighed and 
Said, 
“Gracios a Dios, Santana is dead.”’) 
Oh, for the moaning of trees on high; 
(Clattering hooves as he rides the sky— 
Santana rides, 
Beware! 


—DorotTuHy Marie DAVvIs. 


The Santana (or Santa Ana as it is 
sometimes called) is a harsh, dust-laden 
wind blowing into southern California 
coastal valley from the desert. 
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NO NICKELS FOR ¥ 
CANDY AFTER 
SCHOOL IF YOU & 
BOTH DON'T EAT 

A GOOD 
& BREAKFAST 




















THOSE IMPS OF (es oe HERE'S AN IDEA, 
MINE JUST WON'T * MOTHER, THAT 
fm EAT ANYTHING : 

m THEY DON'T LIKE. : : : WE'LL SURPRISE 
WHAT WILL a BOB AND EDITH 

: ' WITH A B 

BREAKFAST THEY'LL 
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NEXT MORNING 


DON'T PEEP NOW! 
THIS IS A REAL gumt 
SURPRISE / 


M-Mmm/ BOY I'D 

NEVER GET TIRED 
OF QUAKER 

PUFFED WHEAT § 
AND seeamar 





Watch them go for Milk, Sugar and Fruit 
with this confection-like cereal! 


ERE’S a gay, exciting breakfast that does more to tempt appe- 
: tites than a thousand words! 
Grains of wheat or rice puffed to 8 times their normal size. Luscious, 
dainty, full of nut-like flavor. Yet packed with nourishment that 
turns into energy like magic. 

Get Puffed Wheat or Puffed Rice from your grocer today. Your 
youngsters will be delighted with this amazing new series of package 
cut-outs. Twelve American Frontier sets. 92 beautiful full-color 
studies of heroes, animal life, and landscapes of twelve American 
episodes from Columbus to Kit Carson. Order today. 








THE QUAKER OATS COMPANY -° CHICAGO 































The floor plan of this cottage appears below 


For $1,500, exclusive of lot, one can build 
an attractive beach house practically anywhere along 
the Pacific. True, a house built at this low cost may 
appear small from the outside, but ingenious arrange- 
ment inside can make it comfortable for the average 
family, allowing at the same time for a number of 
guests over the week-ends. 

The design of a beach home, however, cannot be 
conceived by enthusiasm alone. There are certain limi- 
tations, principally the small size of the lot. For that 
reason it is sound economy to employ an architect. It 
appears easy to work out our own plans, but there’s 
many a slip between the mudsill and the ridgepole. In 
one Case an owner was saved two hundred-odd dollars 
by an architect—and it was on a small house. In an- 
other it became necessary to redesign the entire ex- 
terior, including a complete new roof line, after the 
contract was let, and this was accomplished with- 
out any increase in cost. 

On the small beach lot, say 30 by 85 feet, 
must be erected an establishment which 
will not only accommodate a family of 
four or five, but take care of overnight 
guests, an extra car, workshop where the 
boat can be repaired. Then there must be 
a clothes-yard, and perhaps a play-yard 
and small garden or a sun terrace with 
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BUILDING 


its outdoor fireplace and barbecue oven. 

A double garage is almost imperative 
at any beach home, but it takes up a 
lot of valuable ground. Twenty feet or 
so does not leave much on the side on 
a 30-foot lot. Some residents have over- 
come this by building a long garage to 
hold two cars tandem. A better plan is 
to erect a two-story house in the first 
place, with space for two cars side by 
side on the first floor, as well as a 
workshop, and a bathroom or shower. 
Living room, bedrooms, and kitchen 
on the second floor; a popular arrange- 
ment because of the better view and 
breeze. Two double-decker beds will 
sleep four in a very small room, and 
studio couches in the living room pro- 
vide comfortable rest day and night. 

In any case, by all means have an 
outside entrance to the shower. This 
will spare the housewife much sweep- 
ing of sand and mopping up of pools in 
the house. Incidentally, so far as floors 
are concerned, I strongly prefer wood. 

In California at least, where (it is 
whispered) there are occasional seismic 
disturbances, build the chimney within 
the wall; that is, flush with the exterior. 
Then in the event of undue subterra- 
nean restlessness it will “stay put.’’ The 
recesses formed on each side of the 
chimney in the living room by this con- 
struction can be devoted to bookshelves 
or open cupboards, or the novel and 
effective ‘‘window shelves’ with the 
sunlight from behind flooding the ob- 
jects thereon. These shelves are indi- 
vidually removable for cleaning the win- 
dow. 

Where the house is low, as are most 
of the interesting new ones, a brick 
terrace or porch floor will be found 
most satisfactory because water drains 
away quickly. Then, too, brick is com- 
fortable to bare feet and pleasing to the 
eye. Use old common brick, never glazed 
ones, laid directly upon the sand but 
with the confining edges of the same 
kind of brick set in mortar on a con- 
crete footing. This will never give trou- 
ble. The more sand swept into the crev- 
ices, the more solid it becomes. 

It goes without saying that all hard- 
ware, especially near salt water, should 
be galvanized or sheradized: shingle 
nails, spikes, bolts, and nuts, garage 
door track, etc., with the possible ex- 
ception of finishing nails on the inside 
which are puttied over. Door knobs, 
hinges, and such ornamental ware 
should be of brass or chromium plate. 

In mixing paint for wood exteriors, 
the ingredients usually used are lead, 
zinc, titanium oxide paste, half linseed 
oil and half reinforcing oil in propor- 
tions recommended by your paint dealer. 
Fish oil is excellent for the reinforcing 
oil, (Continued on page 40 
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MAS. WHITMANS 
ce DILEMMA x 


for once She takes 


a mans advice 


“Goodbye, ladies! So glad you 
could come! I'm sorry my house 
didn’tlook neater, but youknow 
how busy Iam!” 














**Oh dear, this floor looks so 
dingy —but I haven't time 
to scrub it. I must meet John 
at his office in half an hour.” 


Superintendent : “Yes, we 
use Johnson's Glo-Coat. It’s 
easy to apply, dries quickly 
to a lasting finish—without 
anyrubbingor polishing.” 


(At office.) “Oh John, isn't 
this floor beautiful? I won- 
der how they do it, with so 
much traffic! I’m going to 
ask the superintendent.” 





“My, I'mglad Idiscovered 
Glo-Coat! I'll never have 
an excuse again for dirty 
floors—this is so easy and 























so satisfactory.” 
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Glo-Coat is a marvelous labor-saving floor polish. If you haven't tried it yourself, 
get a can today, or send in the coupon below. There's practically no work to 
Glo-Coat. Pour a little onto the floor, spread it around with a cloth or mop, go 
away for 20 minutes. Come back to find your floors beautiful with a lasting, eco 
nomical polish, NO RUBBING! NO POLISHING! 


SPECIAL OFFER AT 
YOUR DEALER’S— 
75¢ can Glo-Coat, '75¢ 
GloCoat long-handled 
applier, $1.50 value, 


both for PBF 





BY THE MAKERS OF JOHNSON’S WAX 








TUNE IN COUPON @ S.C. Johnson & Son, Inc., Dept. SC3, 56 12th Street, San 
“House by the Francisco, Calif. @ Enclosed is 10¢ for trial can of Johnson’s GloCoat. 
Road’’— Sunday 

afternoon — NBC, Name 2 ___ Address- 
Coast to Coast. City— — = 
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Hosz to keep the entrance |B VIT Doin = 
to your home neat and trim- 








These are some of the more impor- 
tant requirements to bear in mind. The 
selection of an architectural style is a 
matter of individual choice. Currently 
the California colonial or Monterey and 
the Cape Cod school seem to be the 
most favored on the Coast, and with 
good reason, for both very definitely 
belong near the sea. Their quaint sim- 
plicity conveys an air of genuine hos- 
pitality, and at the same time these de- | 
=| | signs permit the maximum of room 
ae 1 with a relatively low construction cost. | 


















Paittt -yo ae) steps with The former is at its best in wood ex- 
Tuller Porch & Deck Paint. It's 
ensy to apply: Dries fast! "| almost unthinkable clothed in anything 
but shingles. And these are able to) 
weather all storms, too. A Massachu- | 
setts lady visiting here — that her 
own cottage on Cape Cod, in the same 
family for many generations, has not 
had the shingles renewed for 160 years, 
and they are still good! 

A pure Dutch colonial does not seem | 
out of place at the beach, though the | 
afl-t00-familias pseudo-Spanish with its | 
top-heavy tile roof is plainly ill at ease | 
in a briny setting. 

Knotty pine simplifies the problems 
of the small beach home in a board- 

and-batten application because it serves 
Taller Porch & Deck. stands hard weary || | as interior finish as well as sheathing. | 
] |It is particularly attractive when the 
| sunlight filters through the knots with 
; | a rich ox-blood glow. Weathering on 
| the outside of the newly built structure 
| can be simulated by means of a stain; 
in time this will disappear to reveal 
| the natural weathering of the pine. 

The rise of knotty pine as a decora- 
tive material has been meteoric—this 
humble wood that once was sold only | 
for fuel. But its use can be overdone. | 
Donald Beach Kirby, architect of many 
Balboa Island homes, displays it most 
effectively by restraint, or by using other 
nist oebed Fils. materials such as stucco or painted wood | 














Ingpite of scuffing Shoes, your eutrance 
will remain neat trim, Jecause 































































When ib gets muddy : $ Suc 
dust ~wash it, Fuller Porch &Decle | | in combination —HI SIBLEy. 
paint standd Evoquent Scrubbing axe | | 
doesrit water gpot ! 


Taller a & ei | From Old Shutters 
ALN | 















(Continued from page 17) 


a so I decided on a deep cream. It took 
a quart for the four coats necessary to 


give an even finish, and at least a day 


for each coat to dry. | 
The change was gratifying, but some- 


how I wasn’t satisfied. Something else 
was needed. Finally the idea came. Why | 
not antique it? So I mixed burnt umber, 
linseed oil, and Japan dryer and worked | 
for days daubing the mixture on and | 
rubbing it off until I had the desired | 
mellowed-by-age effect I wanted. When 





In every neighborhood . 
you'll find a Fuller Paint it was dry I rubbed some of my pet 


Dealer...with a Fuller furniture polish over it and stood back | 
Paint for every purpose. entranced. With all the soft tones of | 








terior, and the Cape Cod cottage is) © 




























ELECTRIC 
REFRIGERATORS 





BURNBRITE CHASES 
COLD... KEEPS ROOMS 
WARM AND beers 





Warm cold corners and rooms with 
clean, odorless Burnbrite. Special refin- 
ing removes coal-oil impurities, makes 
Burnbrite the modern kerosene for 
modern heaters. Won't char the wick! 
SOLD BY GROCERS AND 
SMILING ASSOCIATED DEALERS 


ASSOCIATED OIL COMPANY 
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SUITLODODING 





old ivory, it was far more beautiful than 
I had dared to hope. 

In its place in front of the dining- 
room door it is a complete success. The 
wood is seasoned and heavy enough to 
hold its shape regardless of our dry 
heat. The color is in perfect harmony 
and its age, I feel, makes it entirely 
sympathetic with our mahogany heir- 
looms.—GRACE STARK. 


More Uses 
for Old Shutters 


Shutters may be worked into the 
méddern decoration scheme in a number 
of ways. First comes the effective use 
of old-fashioned inside shutters as win- 
dow coverings. They may be used to 
shut out an uninteresting view, or 
merely as a decorative note. They serve 
instead of Venetian blinds and make a 
window treatment that is just as strik- 
ing and one that is much less expensive. 
I have a friend who paid only 50 cents 
a pair for just such shutters in a Berke- 
ley wrecking yard. She had each pair 
hinged together, set in a frame to fit 
the window, and painted with two coats 
of white paint. In this way she has 
blocked out an ugly wall next door and 
has made her own window quite un- 
usual looking. 

Inside shutters also may serve attrac- 
tively to flank a mirror. I saw such an 
arrangement in a modern room and it 
was a delightful change from the se- 
vere look that an unframed mirror often 
gives. The shutters, rubbed down and 
waxed, were placed on either side of 
an unframed oblong mirror above a 
modernistic chest of drawers. 

As a screen for your fireplace when 
it is not in use, inside shutters hinged 
together in pairs contribute just the 
touch you want. Paint them dead white, 
if your room is done in light tones, and 
see how interesting they are. 

Practically all of these old-fashioned 
inside shutters originally were painted 
or stained in the darker colors, but 
bright new paint can do wonders with 
them. Before painting them the desired 
color to fit into your decoration scheme, 
sand them down thoroughly and 
use a coat of flat paint before put- 
ting on the final coat. It may be that 
you can use the shutters in the natural 
wood; in that case, use paint remover 
or sandpaper to clean them up. A coat 
of stain or wax will give you the soft 
brown tones you want. Consult your 
local paint dealer on your refinishing 
problem and he will give you just the 
help you need. 

In remodeling a house, you will find 
outside shutters of door length, which 
were used on many of the early Cali- 
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Inhospitable 


She has the gift for bring- 
ing congenial people to- 
gether, yet the guests of 
this gracious hostess are never comfort- 
able in her badly lighted rooms. 


Have you been guilty of this thought- 
lessness? Perhaps because your lighting 
is artistic, you think it is adequate. Un- 
fortunately, too often artistic lighting 
provides too soft general illumination 
or creates isolated pools of light—effects 
which can be positively injurious. 

In creating charm for our homes, many 
of us ruin our eyes. But it is not neces- 
sary to sacrifice good, healthful light to 
charm. On the contrary, adequate light- 
ing can bea part of modern decoration— 
can create a charm of its own not to be 
achieved any other way. 


Recent research has made the measure- 
ment of good illumination easy and 
definite. You your- 
self can accurately 
measure the light of 
every lamp in your 
home. You can test 
reading lamps and 
general illumination. 
You can make the 
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lightin your house exactly 
inaccord with the require- 
ments of healthful sight. 
If you want to know how to do it—to 
learn about the new discoveries in the 
science of seeing, send for our FREE 
booklets, telling you how to have Better 
Light for Better Sight. They tell a mar- 
velous, scientific story in simple lay- 
man’s words. They tell how to know to 
a degree how well lighted your home is. 
You will be fascinated and immeasur- 
ably helped by this new story of light- 
comfort, light-safety. Fill out and mail 
the coupon today. The booklets will be 
sent to you at once without any obliga- 
tion whatsoever. 





PaciFic CoAST ELECTRICAL BUREAU 
Department S-3 
601 West Sth Street, Los Angeles 
447 Sutter Street, San Francisco 

Please send me my FREE copies of your 
booklets on Better Light for Better Sight, 
which tell the new story of seeing and show 
me how I can accurately measure the lightin 
my own home. 


Name ; = 
Street 


City State 2 











447 SUTTER STREET, SAN FRANCISCO y& 601 WEST 5TH STREET, Los ANGELES 
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TAKE DOWN 
your CURTAINS 


FOR 
THE 
LAST 
TIME 


When you do your spring house cleaning 
this year, take down your curtains for the 
last time. Replace them with the modern 
Ry-lock Venetian Blinds. Eliminate the ex- 
pense of laundering and frequent replace- 
ment of glass curtains. 


\ REAR 





Ry-lock Venetian Blinds represent more 
than a mere window treatment... . they 
afford light without glare and ventilation 
without draft. They are fully described 
and illustrated in our new book “VENE- 
TIAN BLINDS by Ry-lock.” We will gladly 
mail you a copy if you will fill in the at- 
tached coupon carefully and mail it today. 


RY-LOCK COMPANY, LIMITED 


2487 Washington Avenue 
San Leandro, California 


Makers of the Famous RY-LOCK 
Pickproof Door Locks 


RY-LOCK COMPANY, LTD., 
2487 Washington Ave., San Leandro, California. 


Please mail a copy of “VENETIAN BLINDS by 
Ry-lock”’ to: 


Street Address............. 





City. State 





METAL SPONGE 


use 


Aluminum Push-Pins 
They hold tightly, will not show, 
and wan‘t mar woodwor 


10c Packets Everywhere 
Moore Push-Pin Co., Philadelphia 
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fornia homes, the answer to your prob- 
lem of what to do with wide arches 
between rooms, as between dining al- 
cove and living room. A single shutter, 
painted to match the woodwork of the 
rest of the room, may be placed on each 
side of the archway, making it more 
interesting looking, and shortening the 
space between the sides. Double shut- 
ters hinged together may be used to 
close an entrance completely. They may 
be held together by bolts when closed, 
thus completely shutting the entrance. 
By pushing them back, you can have 
an entrance the desired size, and the 
shutters will make an attractive frame 
for an old-fashioned doorway.—HELEN 
BELL GRADY. 


It’s Fun to Wash 


(Continued from page 22) 


(Yes, I know that hurts the laundress. 
Maybe you'd better keep her all day, 
after all, and let her do some of the 
ironing and heavy cleaning, and save 
somewhere else for the installment!) 

If you have been doing the washing 
yourself, you can still actually make the 
machine pay for itself. How? By using 
in headwork the time you formerly 
spent in backwork and legwork and 
handwork. What I mean is this: You 
have been squandering your energy, 
both mental and physical, on the hard- 
est, meanest kind of manual labor. 
Take the actual time that the machine 
saves you, and spend it planning — 
planning money-saving meals, planning 
how to make over or make new, pretty 
dresses for yourself and the girls, plan- 
ning how better to organize the finances 
of your family—and you can with a 
clear conscience take out of your food 
and clothing allowance enough to pay 
that monthly installment. And you 
yourself will look like a new woman, 
a most interesting new woman, as a fe- 
sult of getting rid of this big burden. 

Perhaps you have been sending your 
clothes and linens to the laundry— 
that is, most of your things; but you 
still have a sizable pile of silk under- 
wear and linens that you wouldn’t think 
of sending out of the house. That was 
the situation in our own household 
about three years ago. Our laundry bills 
ran from seven to ten dollars a month, 
and we still had practically a day’s work 
every week, “doing up” the silk under- 
wear and pajamas and colored hand- 
kerchiefs and such. Our solution was 
simple: We bought a good, family-size 
electric washing machine, on a lease 
account, and used the money which had 
formerly gone to the laundry to pay 
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Home Loans 


AMERICAN TRUST 


COM MERCIAL 
BANKING 


80 years of Sound Banking, Coupled with 





TEN YEAR 





END HOME FINANCING 
WORRIES 


From the day you obtain an 
American Trust Company 10- 
year home loan, your financing 
worries are ended. So long as 
you keep to your part of the 
contract, your note cannot be 
called, nor altered with respect 
to principal or interest payments. 


Easy Monthly Payments 


An easy, uniform monthly pay- 
ment thus leaves you free to en- 
joy your home in entire security 

. with the knowledge that at 
the end of 120 months your 
property will be clear of debt. 


Loans Quickly Arranged 


Our 10-year loans are quickly 
and simply arranged, and bear 
the same rate as ordinary bank 
loans on real estate . . . with- 
out brokerage or premium. These 
loans are available for purchase 
or construction . .. as well as 
on dwellings already owned and 


occupied. 


If you live in or near a com- 
munity served by an American 
Trust Company office, this bank’s 
local manager is prepared to 
handle your home loan applica- 
tion without red tape or delay. 


COMPANY 
Since 1854 


SAVINGS 
TRUST 


the Convenience of Modern Branch 
Banking Service. 
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Toilet 


bowls 
sparkle 
like 


new 





I7’s as easy as A-B-C. Toilets gleam. Stains 
and unsightliness vanish. Odors and germs 
are swept away. And Sani-Flush does all 
the work. Just shake a little of this odor- 
less powder in the bowl (directions on the 
can). Flush the toilet. That is all! 

Sani-Flush is made especially to clean 
toilets. Nothing else can take its place. 
Sani-Flush takes all the rubbing and scrub- 
bing out of this job. It is fast and thorough. 
It keeps the bowl clean, bright, and sani- 
tary. Cannot harm plumbing. Sani-Flush is 
also effective for cleaning automobile radi- 
ators (directions on the can). Sold by 
grocery, drug, and hardware stores NR 
—25 cents. The Hygienic Products Ww 
Company, Canton, Ohio. 


Wa 00 ova maa? 


Sani-Flush es 


TOILET BOWLS WITHOUT SCOURING 











BUILD YOUR FIREPLACE AROUND A 
SUPERIOR HEAT CIRCULATOR 
OR MODERNIZE YOUR PRESENT ONE 


. . . Enjoy the glow and comfort of an 
open fireplace with 
furnace efficiency. 
It circulates warm 
air to far corners 
and adjoining rooms 
rooms ... maintain- 
ing an even temper- 
ature. 

Burns Coal, Wood 

Gas. 


.SMOKELESS 
OPERATION 


Fill in Coupon Below and Mail for Information 
SUPERIOR FIREPLACE COMPANY 
1046 SOUTH OLIVE ST. LOS ANGELES, CALIF. 


SUPERIOR FIREPLACE COMPANY. 
1046 So. Olive St., Los Angeles, Calif. 
Please send me information on (please check): 
Building new [J Remodeling oO 
fireplace present one 




















Name 
Street 
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the monthly installments. When we had 
our machine all paid for, we decided 
we could afford to go back to the prac- 
tice of sending sheets, which are heavy 
to handle, to the laundry. 

So much for a few of the ways and 
means of permitting a machine to pay 
for itself. You can figure out a plan 
that will suit your own situation. And, 
by the way, don’t go out blindly and 
buy the first and cheapest machine you 
can find! It is true that there are excel- 
lent machines for sale at extremely 
reasonable prices ; but it is also true that 
the better new machines, with their au- 
tomatic pumps and their well-thought- 
out improvements in design, are well 
worth what they cost. 

Having a machine, you must have 
some place to keep it and use it. I hope 
you are so fortunate as to have a nice, 
bright, airy back-porch laundry room, 
big enough to hold not only the laun- 
dry trays, but the washing machine and 
an ironer, too (for after you have the 
machine, that will be your next major 
investment, no doubt). 

If you haven’t a laundry room, or 
if you are planning a new house and 
are trying to make every possible bit 
of space do double duty to save build- 
ing costs, you will be interested in the 
idea of the combination garage and 
laundry illustrated on page 22. The ga- 
rage-laundry combination is one that I 
have never seen except here in the West, 
and it deserves to be considered more 
frequently in the planning of new or 
the modernizing of old homes. 

It zs fun to wash, if you have good 
equipment and a good place to do the 
work. There is at least one other “if” — 
if you know how to wash! Remember 
that in the past few years fabrics and 
soaps have changed tremendously, and 
be sure that your washing methods are 
up to date. The manufacturer of your 
favorite soap, the manufacturer of your 
washing machine, both will be glad to 
supply you with really helpful books 
of instruction. I'll have something to 
say in SUNSET, a little later, on the 
newest findings of our western colleges 
of homemaking on this fundamental 
problem of cleanliness.—G., A. C. 
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“Engineered Gates” mean many 
EXTRA years of service 


%& Sister can’t go a-roaming any more be- 
cause some thoughtless one has left the 
front gate open. The new Cyclone gate at 
their house always closes itself. 

A sturdy pivot near the bottom of the 
new Cyclone Swing Gate contains a tem- 

ered tension spring, encased into the 
inge itself. When you have passed through 
the gate, this spring automatically closes 
it behind you. You may regulate the ten- 
sion at will, or change the hinge so that the 
gate will swing either inward or outward. 


GET THIS FREE BOOK 
on Home Fencing 


Before you decide on any fence, get 
Cyclone’s big new free book, ‘Fence 
— How to Choose It — How to Use 
It.’ Full of interesting facts and 
illustrations. The exclusive Cyclone ‘‘Choose Your 
Own’”’ charts will help you to select wisely and 
economically—enable you to determine fence values 
for yourself. Mail the coupon. 


STANDARD FENCE COMPANY 
General Offices: Oakland, Calif. 


Pacific Coast Division of Cyclone Fence Company 
General Offices: Waukegan, Illinois 


Cyclone ence 


@EG.U.S.PAT. OFF. 


Cyclone is not a i of fence, but is fence 
made exclusively by Cyclone Fence Com- 





pany and identified by this trade-mark. 


sare abst omer regener 


Standard Fence Co., Dept. 321, Oakland, Calif. 
Please mail me, without obligation, a copy of 
**Fence—How to Choose It—How to Use It.’’ 


Name 
Address 
City State 














I am interested in fencing CZ Residence 
C] Estate (J Industrial property [ School 
C) Playground | | ESR property 

















The Banda-Wikie with adjustable top 


























The out-of-door season begins so much earlier 
in the West than in the East, and lasts so much longer, that 
most of us have taken on several shades of tan by the time 
the first spring buds are appearing in eastern states. Because 
of this, protective creams, suntan oils, and sunshine fashions 
occupy an important place on our beauty calendar. This 
year, the new out-of-door fashions are so gay, comfortable, 
and interesting that you'll want literally to live in them from 
now until late fall. 

For gardening, what could be more comfortable than a 
button-up-the-front skirt over shorts and a tuck-in blouse 
of jersey, gingham, or shantung? If you prefer slacks, there 
are smart ones in sailcloth (with corks for buttons and belts 
of rope), which may be worn with a middy or sweater. 
Bathing suits have never been so exciting! Imagine a suit 
of sparkling blue Cellophane cloth, and another of sea satin 

—a lustrous, shimmering lastex fab- 
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FAIR AND WARMER 
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These smart swim suits shown by Irene Ware 
and Phyllis Brooks (center) will be on display 
at all stores with bathing accessories. Photo- 
graph, courtesy Gantner & Mattern Co. 


ric that sheds water, catches light, and endows you with a 
seal-like sleekness. The new beach costumes flatter your 
figure because they “‘corset”’ you, so that even if your anatomy 
has run riot during the rainy months, no one will be aware 
of it. 

The beach “pareos” and Tahitian prints are colorful and 
dramatic, and the Banda-Wikies (see photograph in upper 
left-hand corner) with halter necks and anchor trimmings 
are youthful and comfortable. Beach accessories are smarter 
than ever. There are gay raffa sandals with cork or rope 
soles, coronet braids of raffia for your hair, and dark glasses 
with rims to match your costume. The beach kits of cork or 
waterproof fabrics full of indispensable protective lotions 
and make-up are compact and convenient to have with you 
whether you sun yourself in your own garden or on a beach. 

A golden brown skin, as ruddy as any Hawaiian’s, looks 
healthy enough to the eye; but under a microscope, you 
would probably see layer upon layer of skin as arid as the 

Sahara Desert, parched little cells fainting away from 

thirst, all the natural lubricating oils dried out by the 
sun and hard water. You may not notice the ill effects 
at the moment, but eventually a dry skin loses its 
elasticity, the outer layer becomes coarse and 
rough, and wrinkles appear everywhere. In or- 

der to prevent such a condition in your skin, 

be sure to keep it always well protected 

with lotions, oils, and creams. Most of 
us in this western land need far more 
creams and oils than we use. Do 
you know that even the elephants 

in our western zoos have to have 
their wrinkles oiled with cocoa 
butter—otherwise their skin be- 
comes (Continued on page 46 
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A chin 
that sags 
like this 
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ou dont need tO, says FRANCES INGRAM 


RINKLE, crinkle. Does your 

throat do this when you swallow, 

talk or laugh? Does your chin drop into 

creases and folds when you sit relaxed? 

Don’t let them. Let Frances Ingram, 

famous beauty adviser to women, tell 
you how to avoid it: 

“The reason our throats and chins lose 
their youthful contour and develop a 
crepey, crinkled look is that as we grow 
older Nature gradually reduces the 
softening, protective oils which she 
generously supplies when we are young. 
It is these oils which make young skin 
so firm and fine and supple. 

“These precious oils must be put back 
into our skins. The way to do it is simple, 
requiring no expensive beauty treat- 
ments. 


“SIMPLY DO THIS. Cover throat 
and chin generously with Ingram’s Milk- 
weed Cream. Starting at the little hollow 
at the base of your neck, stroke straight 
up under the chin, and outward under 
the jaw to the ears. Pat smartly along the 
jaw-bone with the back of your hand. 
Repeat with firm strokes until you feel a 
beneficial glow. Then apply more cream 


auts Milk 
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to soften and tone your skin while you 
sleep.” 

All you need, you see, is one complete, 
constructive cream. Frances Ingram’s 
Milkweed Cream. 

Ingram’s is complete because it con- 
tains the oils, which like Nature’s own, 
make the skin supple, firm and young. 

“T only wish,” says Frances Ingram, 
“that you could read some of the letters 


t/ 
‘A complete cream 


* everything ——_ as me 


your skin | 
Er. needs in this 


ONE JAR 


Lita 


LAM J 


I get from women thanking me for Milk- 
weed Cream. Among them are many 
radiant stars of Hollywood who give it 
all the credit for their flawless skins.” 


Preserve, bring back young contours 
and fresh, firm texture to your skin! Try 
Ingram’s. You will not be disappointed. 
Frances Ingram has a week’s supply and 
a treatment book for you—free. Send 
coupon for them today. 
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painfully cracked and sore? Amusing, of 
course, but serious, too, and if you want 
to keep your skin young and smooth 
be sure to replace the natural oils as 
fast as they are dried out. 

While you're protecting your face, 
do remember that little V-shaped area 
on your chest at the base of the throat 
that always seems to get so weather- 
beaten. If you should get sunburned, 
be sure to treat it as a burn, and use a 


suitable product on it. Eyes need a bit °° . 
of consideration during sunshine sea- Extract of a medicinal herb—stimu- 


son. Dip into your all-purpose cream, lates throat’s moisture glands 
and pat a little around the eyelids and NATURE put thousands of lubricatin 
under the eyes. Delicately applied, this glands in your throat and bronchia 


iv ; : - _| tubes. When you catch cold, these glands 
gives the skin a pleasing, moist appear Gen, Uhanek tiie, puieets Glan and 


















**Both Jackie 
and I were coughing our 
heads off,’’ says Mrs. P. Fer- 
nandez,Providence,R.I.*‘Our 
doctor said ‘Pertussin.’ By 
the end of the next day our 
coughs were gone!"’ 
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es and prevents sticks ... tickles... you cough! You must 
wrinkles. stimulate your throat’s moisture glands. 
Cs Take PERTUSSIN. The very first spoonful ‘ 
NS increases the flow of natural moisture. 


Throat and bronchial tissues are 
lubricated, soothed. Sticky phlegm 
loosens. Germ-infected mucus is 
easily“raised.” 
Relief. Get a | cianos HERE cLoG— 
bottle from 
your druggist. THROAT DRIES— 
WHEN YOU CATCHCOLDN. 
THEN COUGHING STARTS! \ 3 \ 


\/PERTUSSIN 


Tastes good, acts 


quickly and safely 


RUB AWAY THAT 


K N OT PAI N Little Toes, 
What Now? 
OF | 


This is the season when all the little 


..» With soothing toes are going not to market, but to 


have a pedicure. Pedicures have been 


comforting Absorbine Jr. going on for years among smart women, NY 

























and since shoes began to break down 
It’s so quick, so easy, so pleasant to | and show all, we must all make our 
get quick relief from aching pains | feet beautiful as well as comfortable. 
in the muscles of your shoulder, | Does polish on toenails seem an affec- 
arm, neck, back or legs—if you | tation? It did to many of us when the 
follow this simple treatment. idea was first suggested, but now doesn’t 


; e ‘. . | it seem a worthwhile beauty habit for 
just pour a little Absorbine Jr. in the reason that it makes us take better 


the palm of fang hand, and rub, care of our feet? You just can’t apply 
knead, massage it deep down into 
those pain-knotted tissues. 











an interesting polish to toenails when 
the cuticle is ragged, and the nails need 
Its glowing warmth seems to pene- | trimming. For the next few weeks try 
trate right down to the heart of the | giving yourself a pedicure every week. 
congestion—you can feel cramped | In a month your feet will not only be PARFUM 
muscles begin to relax. Then comes | more attractive, but a hundred times 
a delicious soothing coolness—and | more comfortable. 

the knot of pain fades away! First scrub your feet and legs all over 
c with a rather stiff brush. This makes 
Athletes, trainers and coaches have | for beautiful skin texture. Use a pumice 57C-tFRF OSS 
known and praised A bsorbine Jt | stone on calluses. Dry thoroughly, espe- All the Family Should Use 
for over forty years. Try it and cially between the toes, and put on a 


you'll know why! It brings quick | jj4)2 o¢ your all-purpose cream. After Cuticura Taleum 
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Makers oF “LE GUI” 




















relief—whether that pain is caused wiping off the excess cream a little foot Ideal after Baby’s bath, to complete 
by over-exercise, eo other powder should be liberally applied to Mother’s toilet, after Father’s shave. 
accident—or just by “the weather.” | t1.. fect, and in the morning to socks tart 
Why don’t you get a bottle today? | 0 stockings as well. Now assemble all | \—————~ Rehan ys apc mag 
$1.25 at Gil demcemsbens: It’s really | your manicure gadgets, and do your| ef * OH! HOW 
thrifty to use Absorbine Jr. because | toenails just as you would your finger THEY HURT 
it takes so little to bring relief. If nails. Use cuticle oil, plenty of it, and Why suffer? Poultice with the 
you want to try a sample free— | 4 emery board to smooth nail edges. famous Grays Ointment. In use 
write W. F. Young, Inc., Springfield, Stockings often become a minus item aa amg lye Mo pp lowe 
Massachusetts. during summer, so be sure to see that everywhere at 25c a package, or 
direct on receipt of price. 


every trace of hair is removed from the . F. GRAY COMPANY 
legs. Shaving is quickest, but it leaves 145 Gray Bldg., Nashville, Tenn, 
the hair coarse. You can whisk the hair | i 
ABSORBI N Fk J R. | off with a wax-like product (this keeps | High School Course 
'the hair away for a long time), or use| MU! 2 Years Shosl education at home-te 


Relieves sore muscles, muscular aches, bruises, a creamy preparation that needs only 
sprains, sleeplessness, Athlete's Foot | 


























all pf for entra id leading p: le 

Standardtexts supplied. Diploma awarded. Full credit for H.S. 

subjects already completed. Send for Free Bulletin TODAY. 
American School, Dept. H- 386 , Drexel at 58th, Chicago 


to be spread on evenly, and then washed | 
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off. A powder base and make-up prod- 
ucts will not only protect your legs from 
sunburn, but make them far more inter- 
esting. 

If your feet are marred by corns and 
calluses, you will find foot-baths and 
ait-baths very helpful. If you have a 
small, young corn, try this old-fash- 
ioned home treatment: soak the feet for 
20 minutes in warm salt water, and 
then bind a slice of fresh lemon on the 
corn, making it secure with a bandage. 
Leave this on for about 15 minutes. 
After three or four such treatments, the 
corn will be loose enough to be pushed 
out by gentle friction with a towel. 
Salt foot-baths are helpful for those 
whose feet perspire excessively, and 
should be followed by sponging with 
alcohol. A bran foot-bath is fun, and 
will soften and soothe the skin. Make 
little cheesecloth bags, like exaggerated 
tea bags, and fill each one with bran 
or oatmeal. Use one in the water for 
each foot-bath. 


Making 
Faces 


Probably the most important thing 
you wear is your expression, and the 
reason expression is mentioned now is 
because so many of us pucker up our 
faces and scowl during our out-of-door 
season. A scowl or frown now and then 
doesn’t do any particular harm, but it 
is the repetition of these expression 
habits that brings lines to the face. 
When you were very young, did you 
ever have anyone say, ‘Don’t make a 
face like that; it might freeze that 
way’? When an expression is repeated, 
it really does ‘‘freeze,” so do watch 
yourself and keep away those furrows 
between the eyebrows, and the network 
of lines around the eyes. 

Looking at people with an expectant, 
interested expression causes them to 
respond to you—an expression that 
seems to say, “You are the sort of per- 
son who always has something inter- 
esting to say; what is it now?” There 
are many factors that affect our expres- 
sion. Do you know, for instance, the 
difference between enthusiasm and nerv- 
ousness on the expression, how you 
can control self-consciousness, and 
how the words “I” and “you” affect 
the invisible side of beauty or expres- 
sion? All the helpful suggestions on 
this subject that I could find have been 
made up into the March Beauty Bulle- 
tin which you may have for a stamped, 
self-addressed envelope. It will help 
you in your contact with others, and 
in expressing beauty, and in gaining 
poise. Write for this leaflet today. 
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Pain stops...and healing begins 
when you treat a burn this way 


Unguentine wastes no time. It relieves the agoniz- 
ng pai ‘ckly! ” / <= 
ing pain... guickly! It soothes... at once! a 


But thatis only one virtue of this famous 
first-aid necessity. Unguentine is a 
trustworthy, effective, germ-de- 
stroying antiseptic for all types 
of skin injuries. Hospitals 
use it. So do doctors and 
first-aid nurses in indus- 
trial plants. It is the ideal 
first-aid dressing —because 
it not only allays pain but stays on the job 
continuously to safeguard against infection. 
FIRST THOUGHT IN FIRST AID 
For burns, scalds, cuts, scrapes, scratches, 
pimples, trritations, any skin wyury. 
Unguentine is the first thought of millions 
of people in first aid. It is the all-purpose 
antiseptic. It will not smart or sting. It will 
not stain the skin. Nor will Unguentine 
dressings grow into the wound, stick to the 
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scab, cause 
needless pain and 
interrupt healing, when 
you remove them. 

Unguentine, the antiseptic in 
ointment form, stays in prolonged and 
effective contact, soothing the hurt, exclud- 
ing air from the sensitive area, and safeguard- 
ing against infection and dread re-infection. 


CONTAINS PARAHYDRECIN 


Unguentine is reliably antiseptic because it con- 
tains powerful antiseptic ingredients, notably, Para- 
hydrecin. This remarkable substance is destructive 
to germs in a dilutionas greatas 1 partto 10,000 parts 
yet does not harm or irritate human or animal tis- 
sue. Parahydrecin, the discovery of the Norwich 
laboratories, is exclusively confined to Norwich 
products: Unguentine, Norforms and Norwich Nose 
Drops. No other products contain it. Remember that. 


The Norwich Pharmacal Company, makers of 


They are of known high standard and uniformity. 


Unguentine offer a variety of other medicine cab- 
inet necessities bearing the famous Norwich seal. 


1885 Fiftieth 


ass. i li i i 





Anniversary 


1935. 


FIFTY YEARS IN THE SERVICE OF BETTER HEALTH & A 

















STARTING WITH CHOKE 


—costs you up to 5 TIMES as much gasoline 














Super-SHELL reduces 
choke period one-half. 


Saves you up toa 
cupful of gasoline 


on every cold start. 





Can save you up To a cuppul of gas 


a 


Do you know why a tankful of 
gasoline doesn’t take you as 
many miles now as in summer? 


Blame the choke . . . and the 
kind of gasoline you use. While 
the choke is pulled out, gasoline 
consumption can be up to 5 


times normal. 
With Super-SHELL you can re- 
duce choking period as much as 


14, And save up to a cupful of 
gasoline on each cold start. 


Ww 





Super-SHELL makes this possi- 
ble because it vaporizes effec- 
tively before your engine is 


warmed up. 


You get better mileage. Faster, 
smoother starts. And the kind of 
pick-up that motorists like to 


brag about. 


Try a tankful from that neigh- 
borly Shell dealer near you. No 


extra cost. 


oline on cold sJarjing 
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write about Timbuktu,” says 
a facetious subscriber. While 
there is no particular reason 
to mention this tiny outpost, 
it brings us around to that 
part of the world, and gives 
us incentive to talk about 
South Africa—once but the 
ss place for mari- 
ners between ports, now a des- 
tination in its own right, and 
as unique as a trip with Alice 
in Wonderland. 

“Don’t get alarmed if lions 
stand staring at your car; 
they probably have never 
seen one before and are over- 
whelmed with astonishment. 
If they stand in your path, 
slow down and sound the 
hooter,” is the warning be- 
fore entering Kruger Na- 
tional Park, where one shoots 
big game with camera only, 
and where herds of amazing 
animals from the African 
vaal roam at will. Antelopes 
follow the car, hippos sun 
themselves at the river, gi- 
raffes and zebras, a modern- 
istic pattern on the hillside. 
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Above, Javanese oxen cart. From left to right, Zulu chief- 
tain, Peruvian craft on Titicaca, and Zimbabwe Ruins 


And for modern and beautiful cities and bays, Cape 
Town vies with Rio or Naples. Johannesburg, “the 
Golden City,” lies in the heart of that region supply- 
ing half the world’s gold; Kimberley is 
the romance of the diamond industry. 
Luncheon at a sidewalk café in Durban 
has all the air of Paris, were it not for 
the black ricksha boys in spectacular 
costume of feathers, ribbons, and horns. 
Niagara is dwarfed in comparison with 
that world spectacle, Victoria Falls in 
southern Rhodesia, where the Zambesi 
plunges into a 400-foot chasm. 

Long the subject of discussion, the 
origin of the Zimbabwe Ruins (whose 
conical tower is pictured above) has 
been placed at about 4,000 B. C. 
“The mystery of Zimbabwe is the mys- 
tery which lies in the still-pulsating 








There is still time to secure ac- 
commodations on the magnificent 
Normandie for ker maiden voy- 
age. She leaves New York June 
7 on her first crossing to England 
and France. Sailing again June 
22, July 10 and 31. 

In size, in luxury, there is no 
ship in the world to compare with 
the Normandie. 1029 feet long— 
79,280 tons. Yet there is a choice 
of First, Tourist and Third Class 
accommodations. Return, if you 
wish, on the Ile de France, Cham- 
plain, or Lafayette. Weekly sail- 
ings between New York, England 
and France. 

From the Pacific Coast, fast 
cabin liners also leave every two 
weeks direct to Europe via Cen- 


tral America and the Canal. 


See your travel agent or the French 
Line Office in San Francisco, Los 
Angeles, Seattle or Vancouver. 











Trench Line 
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heart of native Africa.’’ Stars and the 
moon come out over Bloemfontein— 
no place in the world are nights more 
brilliant than on the African karoo; 
in no other place can one see the wild 
fervor of the Zulu war dance. Africa is 
a new adventure to the traveler. It is 
reached from the Pacific Coast by pas- 
senger freighters; from New York by 
passenger service; from Europe by 
plane or boat. 


The 
Enchanted Isles ai 


Or is it the En- 
chanted Isles you 
seek? Bali casts a 
spell on you; Java 
teaches you strange , 
things. Afew 
years ago one 
might have had / 

Bali to himself. 

Though now bet- 

ter known to the 

world, it is still a 

place unspoiled. 

Conrad or Stevenson might have suc- 
ceeded in describing Bali— -we lose our- 
selves in the attempt. It has ineffable 
charm, true exoticism, vivid luxuriance, 
and it is certainly not a place to harass 
the traveler with temple fees, beggars, or 
would-be guides; nor a place to extract 
his money—unless you succumb of your 
own volition and buy from the soft- 
voiced vendors of silks and antiques. 
The temple festivals and funeral Fetes 
are a part of the island and quite the 
most lavish of celebrations, with song, 
dance, and music to follow the flimsy 
pagoda-like structure that carries the 
body in the procession to final crema- 
tion. To the hotel in Den Pasar, center 
of typical Balinese life, comes the game- 
lan orchestra to play haunting melodies. 
By moonlight the little temple virgins 
move in graceful, intricate dance. The 
women of Bali, as beautiful as the isle 
itself, walk like queens along the dusty 
road, carrying on their heads huge py- 
ramidal displays of fruit, rice, and 
grain in exotic colors, offerings to their 
temple gods. Even the old fruit vendor 
will remain a memory—as the softness 
of Bali envelops you. 

Java adjoins the Enchanted Isle of 
Bali. It is the traveler’s mecca for its 
luxuriant verdure, for its picturesque 
people, for its magnificent antiquity. 
One goes to Java to visit Djokja and to 
Djokja to see the Borobudur, which 
takes its place among the architectural 
wonders of the world. This tremendous 
structure has withstood the ravages of 
time since the eighth century, and stands 


and OUTDOOR 


today attesting the Buddhistic influence 
in early Java. In Djokja one finds the 
culture of old Java, and a Wayang au- 
dience as interesting as the play itself. 
Here the Dutch and Javanese styles 
harmonize, strangely enough; a flotilla 
of native crafts floats on the Dutch 
canals. And just across the Pacific they 
lie, these fairy isles, waiting to wel- 
come us. 


To Chile 
and Peru 


Or do you have a yen to go down to 
that land that gleams like a many- 
faceted jewel under a southern sky? To 
a place where you can make a thou- 
sand-mile rail trip through a beautiful 
land of lakes and of history and ro- 
mance for about eight dollars? Or take 
a two weeks’ holiday for little more 
than 50 dollars? Or a three-day motor 
trip with private car and chauffeur into 
the mountains for about 50 dollars for 
three persons? Then go south—to 
Chile, where the exchange is very much 
in your favor these days. See Valparaiso 
and Santiago, charming old-world cities 
with modern appointments; visit the 
races in Santiago, one of the most mag- 
nificent courses in the world; cocktail 
at the fashionable clubs or dine in the 
gay cafés. All things considered, it is a 
veritable Utopia come true, where mo- 
dernity and antiquity bow to one an- 
other. 


Land of 
the Incas 


Or go to Peru, where the Incas once 
ruled in barbaric splendor in a country 
so rich in natural wealth that precious 
metals were not used for money, but 
for temple decorations and household 
utensils. See Lima, “the City of Kings,” 
as it stretches out at the foothills of the 
impregnable Andes whose peaks are 
visible 50 miles away. Lima is a Spanish 
city of squares and plazas, balconied 
houses, convents, and churches—and 
bullfights! Likewise it is the seat of 
erudition, for San Marcos, founded in 
1551, is the most ancient university in 
the Western Hemisphere. On the Para- 
cas Peninsula are the pre-Incaic and 
Inca ruins, and a buried city dating 
from about 1000 B. C. High up in the 
mountains of the Andes, at 12,635 feet 
elevation, is the most remarkable of 
all lakes in the world, Lake Titicaca. 
It is the largest in South America and 
the highest navigable body of water in 
the world, where native craft and small 
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2210434 LES3 — 
ENGINE WEAR 


WITH TRITON MOTOR OIL 


Shown by laboratory tests and 
60,000-mile, 60-day 
stock car road run 


UNDER identical conditions of speed and 
temperature an automobile engine was 
run in a series of 1,000 mile tests with high- 
grade “Eastern” and “Western” oils, and 
Triton. 

After each 1,000 mile period, the oil was 
drained from the crankcase and scientifically 
analyzed to determine its iron content. 

The analyses of the various oils showed 
that Triton reduced engine wear from 22 to 43% 
—depending on the oil used—22% in the case 
of the Eastern oil and 43% in the case of the 
Western oil. 

The results of these wear tests were backed 
up by cylinder measurements of a stock car 
driven 60,183 miles in 60 days with Triton mo- 
tor oil. These measurements, made by Prof. 
R. L. Daugherty, California Institute of Tech- 
nology, before and after the run showed less 
than one-half the normal wear for that distance! 


Other Ways You Benefit From Triton! 

Over 250,000 miles of stock car road and 
speedway runs have shown that: 

Triton outlasts Eastern or Western oils... 
forms less carbon and less sludge...is more 
stable in service... is less affected by tem- 
perature...assures ‘easier starting...saves the 
battery, and reduces cold motor wear. 


Made by Propane Solvent Process 


Triton is refined by Union’s patented 
PROPANE solvent process, which eliminates 
all undesirable low-gravity, low-grade mate- 
rials from the finished oil. 


Try Triton today! 


Triton costs only 30c a quart in sealed cans. 
Now at thousands of independent dealers 
and all Union service stations. Watch for 
the big blue and white Triton banner. 


UNION OIL COMPANY 
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Above chart shows comparative rates of engine wear 
with high grade Eastern and Western oils, and with 
TRITON = as indicated by extensive engine wear tests. 

At left is Prof. R. L. Daugherty, of California Institute 
of Technology, checking pistons of 60,000 mile test car. 
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Air- 


Conditioned 


Northern Pacific Trains 
Through thes 


PACIFIC 
NORTHWEST 





Cool, Clean, Comfortable, Quiet 


Via @ Portland, Tacoma, 
Seattle, Mt. Rainier, 
Spokane 


To @ Yellowstone 
@ American Rockies 
@ Dude Ranches 
© Twin Cities 
@ Chicago 
Special Low Round Trip Fares 
Beginning May 15 —no extra rail fare 
from Northern California points. 
Plan to go East by this enjoyable vacation 
route... through the evergreen Pacific 
Northwest, this summer. If you would 
like vacation suggestions and literature 
(Yellowstone Park or Dude Ranch book- 
lets), without obligation, paste the cou- 
pon on a post card, mail it, or write us 
a letter. 


For 1,000 Miles 
Companion of Mountains 


NORTH COAST 





Every Car 
COMPLETELY Air-Conditioned 
For Summer Travel 


R. J. TOZER, General Agent------------- 
657 Market St., San Francisco 


I am interested in a trip to 


and wish to include__ 
Nae : be 
Address__ 

City 


State. —s 
445-P 
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steamers ply, and around whose shores 
native Peruvian Indians live, sailing 
their crude balsa reed boats. Peru of 
antiquity and Inca history and Chile 
rich in pirate memories—both at the 
j|end of a very delightful sea voyage 
| from the -Pacific Coast. 





| Books for the 
| Motorist 


Travel Editor, Sunset Magazine: 

Can you tell me of a good book about a trip 
across the continent by automobile? My Sister is 
planning to drive from Pennsylvania to San Fran- 
cisco with her family, and I should like to send 
them a book that will tell them something of the 
places they will see, the points of interest they 
should make a special effort to visit. I shall appre- 
ciate your suggestion.—N. C., San Francisco, Cali- 

fornia. 


“Double Crossing America by Mo- 
tor,” by Edward D. Dunn (Putnam, 
$2.00), is one of the best motorist guide 
books we have yet read. A 1934 publi- 
cation, the book is still up to date. The 
author and his family start their exten- 
| sive tour from the East and cover the 
United States fairly well from coast to 
coast, and north and south. The book 
contains information on places to stop, 
| daily expenses, mileage, etc., and in 
| addition is delightfully descriptive and 
enjoyable. The second book we should 
like to recommend, another 1934 pub- 
lication, is “Roaming American Play- 
grounds,” by J. T. Faris (Farrar & Rine- 
hart, $3.00). While this book follows 
no definite route across the country, it 
| will be helpful in that it marks off na- 
tional parks, monuments, ranches, 
mountains, deserts, and such special 
| scenic attractions. Both books are well 
| worth the price. 





| Travel 
| Flashes 


San Diego: The West Coast is going 
| to have a fair! The California Pacific 
| International Exposition opens May 29 
|in San Diego. Plan to visit the fair on 
| your trip to southern California this 
| summer. If you missed the Chicago fair, 
| don’t miss this one. Many exhibits will 
be repeated. All modes of transporta- 
tion will offer special service to the fair, 
_and for the motorist, the best highways 
| in the world lead to San Diego. Write 
us if we can help you with your plans. | 
Folders and details available for a three- | 
cent stamp. 

Air-minded Pacific Coast: Flying 
time again lopped off between Pacific 
and Atlantic Coast, with a three-times- 
daily 18-hour plane service from San 








Francisco to Washington, D. C. An- 
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Above. Pagan j-« 
rites at village 
fiesta. 


Right. Your 
choice of sports. 


Hotel-Car CRUISES 


in MEXICO 


TRAVEL AGENTS everywhere 
are offering this comfortable way 
to see Mexico’s thrilling BY- 
WAYS, via hotel-car cruises. 


Now you may get off beaten 
paths with no sacrifice in mod- 
ern conveniences. 


Explore ancient cities carved in 
stone! Participate in colorful village 
fiestas! Join the sun-worshippers ! 
Study strange aboriginal rites and cus- 
toms! Dance at Indian funerals. Help 


feed the dead! 


Your own travel agent will gladly quote 
low all-inclusive rates for such a trip, in- 
cluding meals, sightseeing, the services 
of cultured guides at important points, 
and hotel accommodations. In towns not 
equipped with modern hotels, your pull- 
man will be your home. 

Here is just one of the several routes 
offered: 

(1) El Paso and Ciudad Juarez, (2) ro- 
mantic, gold-lined Guanajuato, (3) majes- 
tic Mexico City, (4) Lake Patzcuaro and 


Janitzio, (5) semi-tropic Uruapan, (6) 
Guadatajara, ‘‘Mexico’s Dresden,’’ (7) 
Mazatlan by the sea, (8) Empalme and 


Guaymus, (9) Nogales. 

Below is sketched another favorite 
hotel-car route—that of the palatial 
“rail-yacht” PRINCETON. 

For details of this and other hAotel-car 


routes, see your TOURIST AGENT, 
or write for informative folder. 


Brownsville. Texas 


QSan Luis Potosi 
DGvanajuato 
MexicoCity 
Slake Patzcuaro} 





| National Railways of Mexico 


Monadnock Building, San Francisco 
Pacific Electric Building, Los Angeles 


NotTE.—In case you plan to see Mexico as a “‘side 
trip’’ when going East, please state destination. 


pS 
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other new service just established be- 
tween San Francisco and Agua Caliente 
every week-end and bank holiday. A 
new Alaska air fleet now meets incom- 
ing steamers, affording connections be- 
tween Skagway and Juneau, and cities 
in the Yukon Circle. 

Mexico: Sail on a coastal liner from 
San Francisco any Wednesday for a 
five-day, inexpensive, all-inclusive trip 
to Mexico. Leaving the boat at San D1- 
ego, the trip is by motor-coach to Tia 
Juana and Agua Caliente. Returning to 
board the ship at San Diego, you arrive 
in San Francisco the following Mon- 
day. Folders available. 

New York: Whether you arrive in 
New York by plane, train, boat, motor- 
coach, or by your own car, you can 
make use of the new guide service 
around New York. Guide or courier 
service (foreign language service if 
you wish!) is available for an amazing 
variety of New York tours, either by 
day or night, by private car with courier- 
driver; by de luxe car with chauffeur 
and courier; or in your own car with a 
guide to help you do New York thor- 
oughly. Folders available. Note. —In 
writing for any of the folders men- 
tioned in the travel department, please 
enclose a three-cent stamp. 

Plans are in effect to run a new 
streamline fast-service train between San 
Francisco and Chicago once weekly. 
Transcontinental passenger trains in 
the Northwest are to be completely air- 
cooled throughout for 1935—sleeping 
cars and day coaches as well as dining 
and club cars. 


We Want 
to Loaf 


Travel Editor, Sunset Magazine: 

Do you know of some island out in the Pacific 
(not Hawaii this time), not too far away, where a 
couple of persons could go to loaf for a month or 
two at a moderate rate of expense? Will appreciate 
any information, folders, schedules, etc., you may 
care to send.—E. D., Somers, Montana. 

Was there ever a place more loaf- 
inducing, more inexpensive, and more 
suited to your needs than that lovely 
island of Tahiti in the South Seas? On 
Tahiti you can loll your time away for 
a few shekels a day; have a furnished 
hut or bungalow with a dusky Tahitian 
servant for a few dollars a month. You 
can explore the island of Tahiti or sail 
to Moorea, an adjoining island of rare 
beauty, or affirm the tales about Ta- 
hitian eels with ears, eels that climb 
mountain slopes to feed on succulent 
grass! Tahiti is not too far away—i 
lies anchored in mid-Pacific only ten 
days from San Francisco. The shortest 
round trip can be made in three weeks, 
allowing three days on the island; the 
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Wie the S.S. President Polk sails from San Francisco on March 1,she will start 
the 276th world cruise of the Dollar Steamship Lines. Every two weeks—year in, year out 
—a President Liner leaves for a trip Round the World. This is probably the most unique 
steamship service in the world. You leave when you please and you go as you please. If you 
stay with the ship, you can circle the globe in 110 days. Or you can stopover in any or all 
the ports of call, make sidetrips, and continue on the next or a later President Liner. Your 
ticket is good for two full years, and First Class fares are from $854. 

President Liners are big ships, more than 500 feet long, famous for their steady-riding 


qualities, their atmosphere of informality and their food. Every stateroom is outside. 


JAPAN, CHINA, 
THE PHILIPPINES 


every week from Los Angeles and San Francisco via Hawaii to Japan, China and the Philip- 


No countries are more thrilling than those that lie across the 
smooth Pacific. See them this summer at the greatly reduced 


summer roundtrip fares starting April 1st! President Liners sail 


pines; fortnightly from Seattle via the fast Short Route across the North Pacific. 

For details, see your own travel agent or any of our offices: Fourth at University, Seattle; 
1021 Pacific Ave., Tacoma; 634 S. W. Broadway, Portland; 311 California St., San Fran- 
cisco; 426 Thirteenth St., Oakland; 514 W. Sixth St., Los Angeles; Broadway Pier, San Diego. 


DOLLAR steamsuip wines 
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| Bttetastaelemese 
the Empire Builder 





We're going to 
Glacier Park 


@ President Roosevelt broadcasting from 
Glacier Park, Aug. 5, 1934, said: “Today, for 
the first time... I have seen Glacier Park ... 
I wish every American, old and young, could 


have been with me... The great mountains, 
the glaciers, the lakes, and the trees make me 
long to stay here for all the rest of the summer.” 


More for your money! 


Visit Glacier Park this summer. If you can’t 
stay long, take the Logan Pass Detour through 
the park on your way East. Great Northern 
offers low summer fares, no Pullman surcharge, 
reduced dining car prices, a completely air- 
conditioned Empire Builder for summer travel. 
Ask your local ticket agent or Mr. Scott, 
679 Market St., San Francisco; Mr. McCormick, 
605 Central Bldg., Los Angeles; Mr. Dickson, 
201 Morgan Bldg., Portland; Mr. Michkils, 
1400 4th Ave., Seattle; Mr. Keller. Davenport 
Hotel, Spokane. 








Ride the completely air-conditioned 


EMPIRE BUILDER 








SS i. a ae. 
next returning ship allows one month's 
stop-over. A homeward-bound ship calls 
there once a month. Steamer fares to 
Tahiti have been reduced for 1935. 
Third-class round-trip fare is $137.50; 
cabin-class, intermediate- and first-class 
are respectively higher. But you must 
buy a round-trip ticket—otherwise 
you'll probably stay on the island for- 
| ever! A folder has been sent giving you 
further information on Tahiti and on 
the steamer schedule, etc. 





| Drops of Water 
'and Grains of Sand 


One need not be a geologist to appre- 
ciate what drops of water and grains of 

| sand can do in a cavern or cave. If any 
| of the following underground wonders 
| lie near your motor route on your next 
| vacation trip, you may be certain that 
any one of them will be well worth a 


L| "HOTEL CAR TOURS” 
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Here is the ideal way to see Mexico! An 
AIR-CONDITIONED “Hotel on Wheels” 
(with its own kitchen and cook, its own 
food, its own roomy Pullman berths and 
a spacious cafe-lounge) that serves as your 
private hotel and restaurant everywhere in 
Mexico except for the stay in Mexico City. 

The “Hotel Car” leaves Tucson every 
Monday; cruises down Southern Pacific’s 
West Coast Route; includes visits at such 
interesting places as Mazatlan, Guadalajara, 
Guanajuato, Mexico City, Uruapan, etc. ; and 
returns over the National Railways of Mex- 
ico line to El Paso. Time in Mexico: about 
three weeks; time in Mexico City: eight days. 

Low fares and a favorable exchange make 
the tour very reasonable. For information 
see your travel agent or S. P. agent or 
write F. S. McGinnis, 65 Market Street, or 





side trip to see, and worth the small cost 
of admission in each case. (This ad- | 





| mission fee makes possible the guide 
| service and necessary safety precautions) . | 
| Carlsbad Caverns in New Mexico, a | 
| short trip from El Paso, the greatest 
| caverns in the world, and are not yet 
fully explored. The formations are of 
white limestone and onyx; the Big 
| Room is a remarkable chamber more 
than half a mile long, 400 to 500 feet 
wide, and over 300 feet high. The tem- 
perature seldom changes in the caverns, 
regardless of prevailing weather condi- 
tions on the outside. The caverns are | 
equipped with electric lights, elevator, | 
guide service, and a lunch room. 
Oregon Caves, south of Grants Pass 
in Oregon, are situated amid the moun- | 
tain firs and cedars; these were the | 











caves that Joaquin Miller called “Mar- | 
ble Halls.” The stalactite and stalag- 
mite formations are lovely; the caves 
are electrically lighted and there is a} 
year-round guide service as well as a| 
lovely new chateau for overnight guests. | 
Idaho Ice Caves are 21 miles from | 
Shoshone, and the entrance to these | 
caves is at the bottom of one of the | 
many lava pits. Years of ice layers add | 
to the thickness of the walls. Under a | 
rounded dome: are walls covered with 
transparent ice, and at the end of the | 
cavern is an impassable wall of clear 
blue ice, 30 feet high and 60 feet wide. 
Timpanogos Cave is reached from 
Salt Lake City, Utah, via the Jordan 
River and American Fork Canyon. The 
trip to the caves is specially lovely. The 
caves are electrically lighted, provided | 
with iron staircases, and can be seen in | 
an hour. There are interesting coral- | 


glass; Hanging Gardens of stalactites; 





like formations; a miniature lake | 


the Chocolate Fountain; and the Heart 


| 541 Monadnock Building, San Francisco. 


F. N. Puente, National Railways of Mexico, 
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of Timpanogos. Ask to hear the Indian 
legend about this lovely formation. 

Lehman Caves, near Ely in Nevada, 
are of light gray and white limestone, 
pea ah by tunnels and galleries 
of stalactite formations. 

Lion’s Cave, on the Oregon Coast 
Highway, is different from any of those 
described above. Located under Sea 
Lion Point on the Oregon Coast High- 
way north of Reedsport, Oregon, this 
mammoth sea cave, some 1,500 feet 
long and in tones of green, pink, and 
straw, is the only known mainland sea 
lion rookery. 


Southwest 
Dude Ranches 


Travel Editor, Sunset Magazine: 

Is it really possible to go to a good dude ranch 
for as little as $45 a week? Should like to take my 
son and spend a month or two soon on one, but 
have always thought them prohibitive as to cost. 1 
would appreciate any information.—K. B., San 
Mateo, California. 





Yes, there are any number of dude 
ranches where accommodations may be 
secured at the rate you have mentioned, 
to include the use of a horse also. At 
this time of year you will find the dude 
ranches in the Southwest, in Arizona 
and New Mexico, at their best. The 
nights are cool enough to freeze a thin 
layer of ice on the horse trough, and 
the days warm enough by noon to make 
you doff your coat. Booklets on dude 








XPLORING NEW LANDS! Meeting new people! Thrilling at 
strange sights! Finding a new freshness and zest in living! Cruis- 
ing to Alaska is crammed full of such experiences. For here is a land 


ranches ‘of the Southwest, one de- so fascinating and vast in scenic splendor that it leads your fancy on 
scriptions and rates of the various dissy flights. 

— have _ sent to pr wad Yesterday, quiet sapphire bays entranced you. Today, close-by 
entally, some ranches give a reduction shores and deep-walled fjords lure you. Tonight, a crazy sun turns 
for a stay of a month or longer. artist and stays up all night to display her fanciful colors. Tomorrow, 


you'll be astounded by massive “living” glaciers. Each day your eye 
climbs majestic mountain peaks up into the sky. Then follow inter- 
esting days exploring Alaska towns...totem poles make faces at you 


Follow the ...you see reminders of gold-madness. Cool mountain. trails lead to 

a a profusion of flowers...to waterfalls and leaping salmon ...to hid- 

Macadam Trail den lakes that are like deep wells of jade-green ink. And always there 
are gay evenings and happy days on friendly decks. 

Ten thousand miles by motorcoach This summer, when Alaska days are delightful, plan to cruise up- 
proves full of experiences and thrills, top. There’s a thrilling treat for the whole family here... and all for 
according to Mary Day Winn, the such a moderate outlay. The coupon will bring you colorful Alaska- 
author of Macadam Trail. Artist Suy- cruise literature. Read it...study it...and, well, we'll be seeing you 
dam, who illustrates the book in his close up-under the midnight sun. 
distinctive style, did the motorcoach tour Only The Alaska Line takes you to ALL Alaska. See your local Travel Agent 

or Dollar, American Mail and Pacific Steamship Lines. [General Agents] 


with the author, gathering data, histor- 


ical and otherwise, from the East Coast 653 Market Street, San Francisco, California 
> 











to the West Coast and back again. The FARES INCLUDE BERTH AND 

book is well worth reading if you plan GOOD-NATURED MAP 

a similar j Send 10c f d-natured 

simi juny motorcar sly | | esate act? Aa © SLA 
lumorous, an int t t 

and a grand sense of humor that makes ; the witha sanity, ees ROUND TRIP From SEATTLE 

for entertaining reading. Author Winn =— ial 


finds New Mexico the high spot of her PI ica Aa si Atel 
trip, but she has much to say about ALAS KA Ps ag ° —— eee ner a 
genial Bill Nye; the Mormons of Salt 

Lake; Reno, the big little city; the Bo- STEAMSHIP COe None... ak 
nanza days ; the “Emperor” of the U. S.; "SEA ipl ala a su nenasmongeks canvases 
Southern California and the “Greatest TTLE 

Show on Earth,” Not without its humor, 
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ROUND TRIP 
(Four Clash.) 
$210 from LOS ANGELES 








This is the summer to go. 
Fares are low. . . accommo- 
dations superlatively fine on 
N.Y.K. liners. Spring comes 
in flowered glory to the Land 
of Nippon...summer surges 
close behind. 3% These far- 
Pacific Islands are eager to 
greet the visitor .. . to show 
modern progress marching 
in step with ancient customs 
. to interpret the Orient 
in terms of friendly, hospi- 
tality. ¥¢ To sail on N.Y.K. 
liners is to enjoy a cuisine 
exceptionally good and a ser- 
vice so attentive that it wins 
world - wide praise. State- 
roomsare unusuallycomfort- 
able, deck-sports are always 
popular, social life is graci- 
ously pleasant, every passen- 
ger is an honored guest. + 
Favorable exchange rates 
make the cost of living and 
of traveling in Japan excep- 
tiunally reasonable. Only a 
little farther to Korea, Man- 
chukuo and China. vy x 
Complete information and 
detailed itineraries will be 
cheerfully supplied by your 
Travel Agent, or 


N-Y°K:- LINE 
(Japan Mail) 


551 Market Street : SU 3900 : San Francisco 
695 South Grand : VA 9157 : Los Angeles 





| Send for them today. 


| “‘frat,”” and as such he was ineligible to 








| already foreseen just such difficulties, 


| of traffic when going through a large 


| you wish. A three-cent stamp will take 


| there is a chapter entitled “The Man 
| Who Knew Fuchsias.”” Macadam Trail, 


| a Knopf publication, is well worth read- 


ing. 





Maps of 


Travel Editor, Sunset Magazine: 

You once offered through your column some | 
good city maps. I find that I sometimes get lost | 
going into and out of the larger cities where main 
highway signs are not so frequent. Some city maps 
would help. Have you any?—B. G., Seattle, Wash- 


ington, 








An enterprising oil company has 


and has issued some small ‘“‘In-and-Out”’ 
maps of the larger cities of the West. 
These little maps will make it impos- 
sible for you to get off the main line 
city, thereby saving time. Let us know 
in which cities you are particularly in- 
terested, and we shall send you those 


care of one or more of these small maps. 





Senator McNary 
(Continued from page 36) 


to balance three plates on one arm and 
three tumblers on the other ; and it took | 
considerable practice to perfect himself 
in this art within the given time. But he 
did, and triumphantly began his work. 
Of course he was a ‘barb’ and not a 


many of the college festivities. But this 
did not worry him overmuch at the 
time, especially as he returned from 
college with more money than he 
started out with, and greatly impressed 
his skeptical relatives; and he looks 
back on it in a spirit of humorous and | 
whimsical reminiscence. | 

“There are lots of fellows who were 
going to dances then that you never 
hear of now,” he says unmaliciously ; 
and smiles in that engaging, ingenuous 
way of him. 

He has traveled a long way since 
those ‘hash slinging’’ days—not steer- 
age, either !—and the country at large, 
as well as his native state, has had good 
cause to rejoice that he did not, in his 
later teens, feel irresistibly drawn to 
the grocery business. He has been ably 
assisted, in his progress, by Mrs. Mc- 
Nary, whose executive talents were 
variously revealed before her marriage, 
through social settlement and secreta- 
rial work, and who, just before this took 
place, was the state organizer for the 
League of Women Voters in Massachu- 








Western Cities | 





SWEETENS 
STOMACH 


G E a T LY a sgsnctee 





NO SODA 


Delightful Mint 
Relieves Gas.. 
4 Heartburn..Sour 
Stomach. .Quick 
Relief for Millions 


HYSICIANS have 
warned against treat- 

‘ ing acid indigestion 
with harsh, raw alkalies—the tumbler and 
spoon method. Strong, water-soluble alkalies, 
taken in excess, may turn the stomach juices 
into an unnatural ine condition—actually 
arresting digestion! 

TUMS free you from this danger. They act 
as an acid “buffer.” The scientific explanation 
of TUMS is that it acts gent/y—just enough of 
the antacid compound is released to counteract 
over-acidity. When your heartburn or sour 
stomach is corrected—the balance passes on 
inert and undissolved, without affecting the 
blood or kidneys. / 

Try TUMS. Munch 3 or 4 when distressed. 
Millions have turned to this gentle, effective 
treatment—it’s quite likely you will, too. 10c 
at all druggists. 3-roll carrier package, only 25c. 


1985 Calendar - Thermometer, beautifully de- 

signed in Poe ye Nowe gold, La agnn-t gel sa 
e stamp for postage a ’ 

ang Ni: BWIS CO”, Dept, s0-cum St. Louis, Mo- 


FOR THE TUMMY. 


TUMS,. 


TUMS ARE 
ANTACID... 
NOTALAXATIVE 


For a laxative, use the safe, dependable Vegetable 
Laxative NR (Nature’s Remedy). Only 25 cents. 


MEXICO 


A GRUISE FOUR 
FROM SAN FRANCISCO 
March 1st— April 5th— May 3rd 
FROM LOS ANGELES 
March 2nd—April 6th—May 4th 
Nineteen Days—$205.00 and up 
includes all expenses 
United Fruit Co. de luxe steamer to_ Acapulco, 
thence motor to Taxco, Cuernavaca, Xochimilco 
and Mexico City. Visits to Cholula, 
Puebla, Guadalajara. 
Ask for illustrated folder. 
Independent tours arranged for any date or route 
AMERICAN EXPRESS COMPANY 


Market at Second St., San Francisco 
609 West Seventh St., Los Angeles 
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setts. She is a vivacious, dark-haired 
lady, whose manner is extremely gra- 
cious and who dresses with exceptional 
taste; and it is easy to see, not only how 
capably she can codperate with an or- 
chardist and statesman, but also how 
much luster she would add to a “Bright 
Hope”! 

The former may be the réle Senator 
McNary would choose for himself; in 
fact, I have no doubt that it has been 
and is. But the latter is the rdle that his 
party and his 5 a may choose for 
him. If it should be, there can be no 
possible doubt that he will meet it 
“with devotion and loyalty to his coun- 
try” and with ‘‘courtesies and kindness” 
to his thousands of friends individually. 


Travel Session 
for Teachers 


What better form of summer session 
for school teachers than travel! This 
department of the magazine has pre- 
pared a special list of reasonable, inter- 
esting trips and tours to all parts of 
the world, having in mind specifically 
the vacation period of the average 
school teacher. If you are a school 
teacher and have as yet made no plans 
for the summer, write us for sugges- 
tions and for a copy of this list. Or if 
you have made your plans but need 
help in carrying them out, write us too. 
We shall be glad to give suggestions. 
Address Teachers Tour Department, 
SUNSET MAGAZINE, San Francisco, en- 
closing a three-cent stamp. 


Going to 
Europe? 


Travelers in the Soviet Union of 
Russia will now receive full value for 
their travelers’ checks—not in rubles, 
but in actual United States five- and 
ten-dollar bills. Regulations which limit 
the amount of foreign currency one 
may take into or bring out of the Soviet 
Union do not apply to travelers’ checks 
while in the hands of the original pur- 
chasers. Write us for a booklet on 
“Travelers’ Checks.” 

“A little Dutch house and a little 
Dutch mill —,” and a lot of people 
want to go to Holland. This tiny coun- 
try is specially intriguing in the early 
spring, when the countryside is spread 
with a carpet of tulips, hyacinths, nar 
cissi, daffodils, and crocuses—millions 
of them—and the air is laden with per- 
fume. A Garden Tour of Holland 
leaves New York in April. Write us 
for a folder. 
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ALASKA 


THROUGH SHELTERED WATERS 
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| <4 9-DAY CRUISE 

TAK ALL-EXPENSES $85 

is berth and meals AND UP 
on boat included - except at Skagway 





A DAZZLING 
ICE WALL 
300 feet high 





A THOUSAND miles of smooth sail- 
ing toward the Midnight Sun— 
from Vancouver, Victoria or Seattle— 
to historic Skagway! Into a realm 
strangely new and bizarre! Awe- 
inspiring Taku Glacier. Frontier towns, 
mysterious fjords, Indian villages, 
totems, gold mines, salmon fisheries. 





Adventuring northward on modern 
ships, you play fascinating deck games, 
dine, dance, meet delightful people. Go 
ashore to sightsee or barter for furs 
and curios—at Prince Rupert, Ketchi- 
kan, Wrangell, Juneau. Skagway lures 
you to its scenes of Gold Rush days. 
F You may go by rail over the ‘‘Trail of 
stoom 798’? to Lake Bennett and the Yukon. 


FLOWERS "IN SKAGWAY 
“ : - ry Two sailings weekly toSkagway from Vancouver 
atseason’sheight. Include the Canadian Rockies 


in your itinerary. Ask for illustrated booklets. 


Special 11-Day Cruises to Alaska—$100. up 
All expenses included except at Skagway 

To Skagway via Sitka . . . by S.S. “Prince Robert” 

from Vancouver, June 28, July 12, July 26, Aug. 9 

To Skagway, Alaska ... by S. S. “Princess Charlotte” 

from Vancouver - July 31, returning via Sitka. 


CANADIAN 
PACIFIC 


MONTREAL—Windsor Station 
NEW YORK— Madison Ave. at 44th Street 
PHILADELPHIA—1500 Locust Street 
BOSTON—405 Boylston Street 
CHICAGO—71 East Jackson Boulevard 
SAN FRANCISCO—152 Geary Street 
LOS ANGELES—621 South Grand Ave. 
SEATTLE—1320 Fourth Ave. 





. 14 £ 
DECK GAMES AND OTHER DIVERSIONS 
MONTREAL—360 McGill Street 
NEW YORK—673 Fifth Avenue 
BOSTON—186 Tremont Street 
cHIcAGo—4 South Michigan Blvd. 
LOS ANGELES—607 South Grand Ave. 
SEATTLE—1329 Fourth Ave. 


P HILADELPHIA—1500 Chestnut Street 
SAN FRANCISCO—648 Market Street 
And Offices and Agencies throughout the United States 














Begonia fimb,; 
imbriata (Carnation Type B, 
©gonia) 



















Camellia Type. Right, Waved Camellia Type Photographs by Edwin E. Hutsching 
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WITH BEwGOINIAS 


(5 aRDENERS in almost every corner of the West may 
plant begonia tubers and sow begonia seed this month. Be- 
fore we outline the simple cultural requirements for both 


methods of propagation, may we warn you to buy tubers 
and seed from reliable dealers? Remember, too, that the size 
of a tuber does not determine the size of a flower. A satis- 






factory bulb measures from 1 to 114 inches in diameter, 
with the exception of Erecta, whose tubers are better when 
measuring 114 to 2 inches in diameter. 

Tubers are ready to plant just as soon as the pink eyes 
appear.on the top of the bulb, which is usually during the 


Ss 





first two weeks of March. The upright varieties have one ew 
or two eyes; the trailing types throw anywhere from five GARDEN W) 
to eight eyes. A good method of growing tubers is to start 

them in flats, in a soil mixture composed of one part peat SE RVICE wel 
moss, one part leafmold, and one part coarse sand. Place a = O 


one-inch layer of this mixture in the bottom of a flat. Lay 
the bulbs on top, about four inches apart; then cover the DE PT. 
bulbs with the same soil mixture. If you can feel the tuber e 
with the palm of your hand when you press this surface, 
you know that it is planted correctly. Many amateurs make 
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"*A lovely lawn gladdens the home and 
shares its joys with all who pass.”’ 


To Reach That Gardening Goal: 


A BRIGHT, RICH, GREEN 


LAWN 


Soon your lawn will 
be emerging from 
its dormant state of 
winter drabness. Give 
it a full chance to 
grow its new spring 
carpet of deep green 
—luxuriant and vig- 
orous. Feed it that 
nutritious but inex- 
pensive fertilizer— 




















Apply Cala-Bone evenly 


CALA-BONE 


(AMMONIATED) 


This all-purpose, odorless plant food is safe to 
use; no danger of burning from liberal applica- 
tion. It is long-lasting in its beneficial effects. 
Be reminded too: now is an especially good time 
to plant a new lawn. Our illustrated leaflet gives 
brief but complete directions for building, sow- 
ing, developing and maintaining a Luxuriant 
Lawn. Sent on request—FREE. 


Garden stores carry, Cala-Bone 
Pacific Bone Coal & Fertilizing Co. 


Subsidiary of Consolidated Chemical Industries Inc. 
405 Montgomery Street, San Francisco 














**Hallawell’s” 
Suggests 


Aster Wilt Resistant 
Calendula Orange Shaggy 
Cosmos Orange Flare 
Godetia Sybil Sherwood 
Marigold Royal Scott 
Nasturtium New Double 
Scabiosa Giant Hybrids 
Snapdragon Rustproof 
Stocks Giant Excelsior 
All of these are flowers of excep- 
tional merit and can be easily 
grown from Hallawell’s quality 
seeds. Make your selection from 
Hallawell’s 1935 Garden Book. 


Write, phone or call at our store 
or nursery for free copy. 
Insecto Gun advertised on 


page 65 of this issue, 
is sold by us 


HALLAWELUS 


yorsuccesstil, ‘gardens 








' Hallawell Seed Co., Dept. S 
| 256 Market St., San Francisco 


Please send Free, Hallawell’s 1935 
Garden Book. 
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the serious mistake of planting tubers 
_too deep. Keep the flat in a dark, warm 
| place (such as the garage), and only 
slightly moist. Just as soon as the shoots 
| appear above the surface, bring the flat 
| to the light. Between April 1st and 15th, 
the third leaf will appear, which means 
that they are ready to be planted out in 
the garden. By starting begonias in this 
‘manner, they bloom as early as June 
| 15th and continue to throw flowers all 
through the summer and fall. 

One interesting fact about begonias 
is that they seem to do their best when 
planted in the same location year ‘in 
and year out. In their native habitat, 
'the jungles, explorers find them grow- 
ing in the dead branches of trees where 

they have thrived for generations. The 
‘soil in the begonia bed or border must 
|be composed of equal parts of leaf- 
mold, sand, and peat moss. With proper 
drainage, the boggier and spongier the 
soil, the better. The location of the be- 
gonia garden depends upon local con- 
| ditions. In regions of warm summers, 
they must have full shade. In foggy, 
| cool coastal gardens, they will do well 
'in almost full sun. In moderate cli- 
mates, provide them with morning sun, 
or plant them under trees where filtered 
sunlight will strike them. Where the 
noonday summer temperature hovers 
around 100 degrees, begonias come into 
bloom about May 15th. During June 
and July they thrive. After that they 
may as well be dug and stored, since 
the sun will be too strong for their 
delicate blossoms. A short life, you 
say? Yes, but very beautiful while they 
last. 

Water begonias every day early in 
the morning. Never water after the sun 
is up, for this burns the leaves. Late- 
afternoon waterings chill the soil for 
the night, thus causing blossoms to 
drop. As soon as the = show the 
first signs of buds, feed them with 
liquid fertilizer. (To prepare this, add 
one teaspoonful of commercial plant 
food to each quart of water, stirring 
until dissolved.) Water with this once 
every two weeks, being careful that the 








far as insects are concerned, keep the 
| garden free from ants and you will con- 
i trol aphides and mealybugs. Begonias 
are fairly disease-resistant. 

When plants commence to die down 


ing and remove all fallen leaves and 
stems. If a fallen leaf is allowed to 


rot. This rot will go right through the 
growing stem to the tuber, and there 
is nothing you can then do to save it. 
Dig and store the tubers in flats with 
several thicknesses of newspaper in the 
bottom. The paper absorbs excessive 





solution does not touch the foliage. So | 


remain lying on a growing stem, a | 
. ° ° | 
chemical reaction takes place, causing 





in the fall, go through them each morn- | 
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The answer is GROZ-IT PUL- 
VERIZED SHEEP MANURE. 
It supplies humus and or- 
ganic matter in most econo- 
| mical and convenient form, 



















making your soil a veritable 
storehouse for food and 
moisture. Odorless and guar- 
anteed free from weed seed. 
100 Ib. bag $1.75. 





For quick growth and vivid 
color, use GROZ-IT ‘‘5-10-4’’ 
PLANT FOOD. All plant life 
requires regular feeding. 
GROZ-IT PLANT FOOD 
supplies the essential ele- 
ments in just the right pro- 
portions for healthy growth. 
10 Ibs. 75c; 25 Ibs. $1.50; 
50 Ibs. $2.25; 100 Ibs. $4.00. 


Growers Fertilizer Co. 
108 Davis St. San Francisco 


Order from Your 
Garden Supply Dealer 


GROZ-IT 


PULVERIZEO 


SHEEP MANURE 
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YOUR GARDEN NEEDS BOTH 
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You've got one of 


the hungriest lawns. 


in the world! 


f q 





@ In Connecticut, in Illinois, lawns sleep 
part of the year. But yours has to work the 
year round! And every single day, twelve 
months in the year, it needs eleven different 
food elements from the soil. 

If your lawn isn’t as beautiful as you wish, 
it’s showing its hunger. 

Some fertilizers—manures, bone and _ fish 
meals, other products made of refuse—supply 
only two or three of the food elements your 
grass needs. But Vigoro, the complete plant 
food, supplies all eleven of them, in scientifi- 
cally balanced proportions. 

With Vigoro you eliminate the risk of par- 
tial starvation that you must take with cheap, 
incomplete plant foods. Using it is the best 
economy, because its results are sure. 

Vigoro is sanitary, odorless, safe. It can be 
applied easily by hand or with an inexpensive 
Vigoro spreader. 

Give Vigoro a chance to correct the flaws 
that have marred your garden’s beauty in 
other years. Apply a square meal of Vigoro 
now—4 pounds per 100 square feet. 


Made in California and Oregon factories 
especially for Western soils 


Feed everything you grow...with 


VJ IGORO 


HE SQUARE MEAL 
FOR LAWNS AND FLOWERS 
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moisture. Place the flats in a cool, dark, 
dry place. Never wrap or cover the 
tubers; absence of air causes mold. 
While the tubers are resting during the 
winter months, prepare the soil for next 
year’s begonia garden by adding quan- 
tities of bonemeal and peat moss. 


Growing Begonias 
from Seed 


Prepare a small quantity of loam 
consisting of equal parts of leafmold 
(oak leafmold is preferable to red- 
wood, pine, cedar, and fir leafmolds, 
which are more acid), peat moss, and 
coarse sand. Sterilize this mixture by 
placing it in an old dishpan and pour- 
ing boiling water over it. Then place 
the pan either in the oven or on top of 
the stove, and heat for 30 minutes. 
Drain, allow to dry, and screen the 
soil into a seed pan or flat. Smooth the 
surface. Since begonia seeds are very 
small, mix a handful of sand with them, 
and then scatter over the surface of the 
soil. Do not press under or cover the 
seed. Cover the flat or pan with a pane 
of glass, and darken with a piece of 
brown wrapping paper or a newspaper. 
Keep the soil moderately moist. If you 
use a seed pan, water by submerging 
the pan in a bucket of water filled to 
about an inch below the surface of the 
soil in the seed pan. 

If it is possible to maintain a tem- 
perature between 68 and 75 degrees, 
germination will be within a week. If 
heat is not available, two or even three 
weeks’ time is required. As soon as the 
plants come up, remove the paper and 
bring gradually to the sunlight, or they 
will damp off. Just as soon as the seed- 
lings have four leaves, prick them out 
and transfer them to a second flat. By 
May 15th they should be ready to move 
into the garden, to commence bloom 
after the 1st of July. 





| Varieties 
| of Begonias 


There are two distinct types of tuber- 
ous-rooted begonias—singles and dou- 
bles—and the variations of each. These 
may be secured in all of the begonia 
colors (white, pink, rose, crimson rose, 
red salmon, salmon, yellow, orange, 
scarlet, and crimson). 

One of the notable variations among 
single begonias is Erecta, so named be- 
cause of its big, heavy stems which do 
not fall over. So heavy is the fluting 
around the edges of the petals of this 





flower, one might think some special 





FREE 


SQUARE YARD TEST 


SHOWS HOW TO HAVE 
FINER GARDEN, LAWN! 


Thousands have proved 
itwithh GAVIOTA! 


“California’s Own Plant Food” 


Just send your name and address to 
us and we'll send at once the free 
testing sample which proves the supe- 
riority of GAVIOTA, the Plant Food 
made especially for the soil of Cali- 
fornia. Start NOW for bigger, better 
flowers and brighter, richer lawns! 


SEND FOR SAMPLE 
and new PLANTING PLANNER 
Planner shows when to plant what, 
when bloom comes, colors, heights, 
etc., of scores of favorite flowers. » » 
Most complete ever issued! FREE! 


The Pacific Guano & Fertilizer Co. 


2ND AND HEARST AVE. BERKELEY, CALIF. 
718 CENTRAL BUILDING LOS ANGELES 


Hear “GARDEN GUIDE” Sundays 
KFRC,9:30a.m. KHJ,9:15 a.m. 





SURE 
DEATH TO 


SNAILS 


SLUGS, SOWBUGS 


SNAROL quickly rids your garden of 
snails, slugs, sowbugs, cutworms, ear- 
wigs, etc. It’s easy to use, harmless to 
plants, safe, longer lasting, more eco- 
nomical. Proved in a million gardens. 
LOW 1935 PRICES: 
1% Ib. 25c, 4 Ibs. 60c, 15 Ibs. $1.95 
Get genuine Snarol today at your local store. Write 
Antrol, Dept. 8-3, 651 Imperial St., Los Angeles, 
for free pest control pamphlet. 














ROBERTS PESTEX 


Safe to use. Does not 
burn foliage. Effective. 


waterings. Ask your 

dealer or write to 

‘ ROBERTS COMPANY 

1105 Capuchino Avenue 
Burlingame, Calif. 

















FROM FAR 
PLACES... 


UNUSUAL FLOWERS 


Seeds of New Fragrant Pansy, Glory Lily, Azure Allium, Rose 
Alyssum, Box Myrtle, and a thousand others as interesting. 


Unique Catalog, Dept. $4. 
REX. D. PEARCE, Merchantville, N. J. 
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garden fairy had shirred it with dainti- 
est needle and thread. The flowers of 
this variety may be bi- or tri-colored. 
If it is a white variety, it usually fades 
to pink with a rose edge; if apricot 
centered, it will run to orange with a 
tinge of red. The tubers of Erecta are 
distinguishable from all other tubers, 
since they are flat, whereas the others 
have a crown. 

All begonias have a male flower in 
the center, and two females, one on 
each side. The female flowers are always 
single regardless of type. With Erecta, 
the male flower drops off after four 
weeks, only to be replaced by the two 
remaining females which are so full 
they close in the space occupied by the 
male flower. The female flowers con- 
tinue to blossom another four weeks, 
which gives the plant the appearance 
of eight weeks of solid bloom. 

One of the newer singles is Fascina- 
tion, which was introduced in Belgium 
in 1928. The exceedingly large flowers 
of Fascination have frilled edges like 
those of Erecta. The yellow variety has 
a red rim around the edge; the white 
one, a pink rim. The yellow stamens, 
which are very prominent, look like 
tiny marbles. 

One of the interesting doubles is B. 
fimbriata, which looks like a carnation, 
and comes in all of the begonia colors. 
White-centered fimbriatas which run to 
pink or apricot are obtainable and are 
very beautiful. The Camellia and the 
Waved-Camellia types (doubles) are 
among the finest begonias you can 
grow. They come in all the begonia 
colors. 

Other types including Rosebud, Nar- 
cissus, Mountain Violet (from Bo- 
livia) , and Hollyhock, will not be dis- 
cussed, due to lack of space and difh- 
culty in obtaining seeds and tubers. 





oe 
Something New N 
for Lily Lovers _ SS” 
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Edgar L. Kline of c= 
Oswego, Oregon, has passed along the 
following information: 

“The successful flowering of Lilium 
bakerianum and L. ochraceum out of 
doors at the writer’s home has proved 
of interest to lily growers throughout 
the Northwest. These bulbs were re- 
ceived from India earlier in the year, 
and were stored until March, at which 
time they commenced to show signs of 
life. They were then potted and sunk 
in a partially shaded seedling lily bed, 
and top growth appeared with both 
varieties early in April. L. bakerianum 
bloomed in late June, a creamy white 
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APHIDS 


MEALY BUGS 


RED SPIDERS 


WHITE FLIES 


THRIPS 


AND OTHER SUCKING 


INSECTS 


Union nicotine-oil base Spray 
contains more active ingredients 
... Easier to Use! 


O single spray ingredient will control all 
of the types of sucking insects which may 
infest your garden. 

That is why a special oil spray and other active 
ingredients have been compounded with nico- 
tine in producing Union Garden Spray. The re- 
sult is two sprays in one...and an increase in the 
variety of garden pests you may control. 

EASIER TO USE 

Union Garden Spray contains soap and a spe- 
cial spreader. Simply mix it with water and it’s 
ready to use. Makes a fine atomized spray that 
covers leaves completely and thoroughly ‘‘wets”’ 
the insects with which it comes in contact. 

Union Garden Spray is harmless to plants 
when used according to directions. 





_8 oz. bottle with handy measuring cup...... 50¢ 


SPECIAL for March — 8 oz. bottle Union Garden Spray 
and one large continuous pressure sprayer... . 98¢ 


—at leading seed, hardware, and department stores. 


: wet CONTENTS 
E BFLUID OUNCES 


UNION 


SPRAY 


. Bc Ae 


UNION GARDEN SPRAY 


A PRODUCT OF THE UNION OIL COMPANY 
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Lowest Cost 














Eclipse Power Mowers are 
compact, precision-built 
mowing units of proven 
quality, economy and su- 
perior performance. 


Three Outstanding Power Models . . all 
with positive adjustment, self-sharpening 
feature, easy-starting, Briggs & Stratton 
4-Cycle Automobile-Type Engine. 

Little Giant — 20” Cut 

Utility Special — 21” Cut 

Heavy Duty — 25” Cut 
Priced from $137.50 up f.o.b. Factory 
Eclipse Hand Mowers—the only mowers 
with Automatic, Self-Sharpening and Fin- 
er-Tip Adjustment. Save yearly sharpen- 
ing and adjusting expense. Price $13.50, 
formerly $18.00. Write for Name of the 
Nearest Eclipse Dealer. 


635 Bluff St... Prophetstown, Ill. 
Please send me name of nearest dealer. I 
am interested in—(please check) 

(0 Hand Mowers 00 Power Mowers 
Name. 
Address. 








— Language X 
of Slower 


... And to guard your garden against 
insect damage think always of 


*“Biack Leaf 40° 


This versatile insecticide has double- 
action killing power—by contact and 
by fumes. Gives positive — immediate 
results. Highly concentrated, it is eco- 
nomical—a little makes a lot of spray. 


MANY OTHER USES. “Black Leaf 40” sprayed 
on lower branches of shrubbery keeps dogs 
away. Smeared lightly on perches, it kills 
poultry lice and mites. Kills insects on plants 
and animals. Directions on labels and free 
leaflets tell how to useit to kill certain insects. 


Tobacco By-Products & Chemical Corporation 
Incorporated . . -« Lousiville, Kentucky 


YOU’RE SURE 
of genuine “‘Black 
af 40’’when you 
insist on original 
factory-sealed 
bottles. Sold by 
dealers every- 
where 
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bell-shaped flower, thickly spotted with 
rich red-purple at the throat. The first 
bloom of L. ochraceum appeared early 
in September and the last did not fade 
away until late in October. The flowers 
were a chartreuse green, stained deep 
red-purple at the throat. Solitary blooms 
were borne on stems ranging from three 
to five feet tall. A peculiarity noted in 
this variety was the exceptional thick- 
ness of the flower petals, reminding one 
of a magnolia.” 


Notes for 
Valley Gardeners 


From Earl Lagomarsino of Sacra- 
mento, an authority on Valley gardens, 
we bring you four good planting para- 
graphs: 

“During March set out small peren- 
nial plants. It is preferable, of course, 
to plant these in the fall so that a good 
root system may be established, but if 
this has been neglected or some favorite 
one overlooked, planting may be done 
now. Perennials set out at this time 
should be left in the ground the fall 
and winter after planting. They will 
then be at their best the following 
spring. 

“The following common perennials 


| may be planted in March: delphiniums; | 


coreopsis; columbines ; campanulas; 
foxgloves; gaillardias; geums; holly- 
hocks; scabiosa; sweet williams; py- 
rethrums; carnations, and poppies. 

“Seedling plants of snapdragons, 
wallflowers, stocks, calendulas, scabiosa, 
and verbenas will do well if set out in 
March, and make fine summer blooms. 
Petunias may be set out if the weather 
is favorable, and danger of a too-heavy 
frost not apparent. 

“Seeds of our common annuals may 
be sown this month in flats placed in 
a protected place, or in cold frames 
covered with glass. Try such varieties 
as zinnias, asters, African and French 
marigolds of all types, salvias, petunias, 
and larkspurs. With the exception of 
gee 6 the former are all quite sus- 
ceptible to extreme cold, so do not set 
them out until danger of frost is 
passed. 


Flower Shows 
in the West 


The Sixth Annual Meeting of the | 
National Council of State Garden Club | 
Federations will take place in Los An- | 
geles, April 10th to 14th, with head- 
quarters at the Ambassador Hotel. Cal- 





SAVE YOUR 





from Sap-Sucking 
Insects and Mildew 


> APHIS and other sap-sucking insects suck vital 
eat from your roses. Deformed buds, yellowed 
eaves, browned petals and Panesally devitalized 

condition are some results of their devastating at- 
tacks. * Control all sap-sucking insects on Roses, 
Flowers, Shrubs, Vegetables & other plants with 
Garden VOLCK...the canete, easy-to-use con- 
tact spray. For sale everywhere. Ask or send for 
FREE Garden Pest Control Guide. 





GARDEN CALIFORNIA SPRAY-CHEMICAL CorP. 
PESTS 2082-G Center Street 7 Berkeley, Calif. 





COMPLETE SPRAY GUIDE 
FOR YOUR GARDEN! 


Protect your garden, shade trees, 





fruit trees from pests with Sherwin- 
Williams Sprays. Efficient and eco- 
nomical. A little goes a long way. 
FREE guide tells what to use, how 
and when to apply. Ask your seed, 
paint or hardware dealer for your 


copy. No obligation, and you'll be 
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ifornia will act as the hostess state for 


surprised how it will help you. 


THE SHERWIN-WILLIAMS CO. 
Oakland Los Angeles 
Seattle Spokane 


San Francisco 


Portland 

GLADIOLU 150 of the world’s finest, most 
reliable varieties. Large bulbs, 5c 

each; mixtures cheaper. Oregon grown, no thrip or 

disease. Guaranteed. Flower lovers, write for free 

descriptive catalog. It’s different. 


PAUL BRANDON 


Route One Bend, Oregon 

















SNAIL FOIL 





A BETTER BAIT 


QUICKLY KILLS 


BA ES. 


SNAILS * SLUGS - SOW-BUGS 


A little SNAIL-FOIL around your young 
plants and seed beds is quick and sure 
death to our three most destructive 
garden pests. 


For Sale by Your Dealer. 
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the first time to the National Council. 
After the session in Los Angeles, the 
group will visit Point Loma, Rancho 
Santa Fe and Rancho Santa Ana, Santa 
Maria, Monterey, Santa Cruz, and the 
San Francisco Bay region. For further 
information, write to SUNSET Garden 
Editor. 





District No. 2 of the California Gar- | 


den Club Federation is staging an 
Early Spring Flower Show in the gar- 
dens of Mr. and Mrs. Moye Stephens, 
920 Kings Road, West Hollywood. The 
dates are March 16th and 17th. 


From March 31st to April 2d, the 
Northwest Florists’ Association will 
hold its flower show in Portland, Oregon. 


For four days commencing March 
14th, the annual Midwinter Flower 


Show will be held at Encinitas, Cali- 


fornia. 

If you are interested in floral arrange- 
ments, don’t miss the exhibit of the 
San Francisco Garden Club at the Fair- 
mont Hotel on March 20th. Admission 


will be one dollar. Mrs. DuVal Moore | 


is chairman of the show; Mrs. Silas | 


Palmer is president of the club. 


From March 15th to 31st, the Spring 
Daffodil and Tulip Show in the gar- 
dens of the California Nursery Com- 
pany at Niles, California. 


Growing 
Geums 


Geums are one ot the most delight- 
ful of all perennials in the western gar- 
den. They produce a large number of 
blooms over a long period of time and 
never present untidy foliage. 

In southern California, geum seeds 
may be planted in September, October, 
or November to bloom the following 
spring. If planted in February, March, 
or April, they produce their first blos- 
soms in late summer or early autumn. 

Prepare seed bed by using two-thirds 
peat moss (soaked thoroughly in water) 
to one-third sand. Fill seed flats with 
this mixture and firm with a brick or 





FERR 


EVERY PACKET DATED TO 





MARIGOLD 


Guinea Gold. An out- 
standing new type. Brilliant 
golden orange color and 
carnation-like petals. Blooms 
very freely, producing nearly 
all double flowers. Very satis- 
factory for cutting . Pkt. 10¢ 


Yellow Supreme. The 
new, brilliant yellow compan- 
ion of Guinea Gold. Received 
a gold medal at the 1934 
All America trails . Pkt. 25¢ 


These marigolds are repre- 
sentative of hundreds of 
Ferry-Morse flowers, easily 
grown from seed, that lend 
beauty and distinction to the 
modern home garden. Select 
from the Ferry seed rack in 
a nearby store. 


























Y’S purcbtet SEEDS 





INSURE FRESH SEEDS 





FERRY-MORSE SEED CO. 


Dependable Seeds Since 1856 
FREE: WRITE FOR 100-PAGE, 


500 Paul Ave., San Francisco 


1935 HOME GARDEN CATALOG 











other weight. Broadcast the seed on this | 


smooth surface. Cover with one-fourth 
inch of sand. 

Geums, like many other perennials, 
are slow to germinate. The flat should | 
be kept in a shaded place and the soil | 
should be kept in a condition moist 
enough for germination for about three 
weeks. This may be done by immersing 
the flat in a tub containing enough 
water to come up about two inches on 
the flat. Allow the soil to absorb enough 
water to become thoroughly moistened. 
This should be done about every fourth 
day. (Continued on page 64 
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\ DAHLIAS 


+: AND FLOWER 
GARDEN SEEDS 


money-saving offers: 
“Big Four” Dahlia Collection 
All fine varieties that may be used 


for cut flowers, worth $2.25 at regu- 
lar prices, postpaid, $1.25. (Save $1). 
THE WORLD, D. Magenta tipped silver... $.50 
TREASURE ISLAND, D. Bright apricot 
with gold and rose suffusion ....... 50 
MRS.ALFRED B. SEAL, D. Pure glowing old rose 


x 
WALDHEIM SUNSHINE, D. Deep yellow . . 5 


Gills “Flower Garden” Collection 
Do not overlook these 12 pkts. of popular 
flower seeds worth $1.35 for 75c postpaid. 
Planted early, will bloom the first year. 
Aster, Crego Mixed . a ue 
Brachy come or Swan River Daisy 
Calendula, Double Mixed 
Candytuft, Mixed . 
Chrysanthemum, Annual Mixed : 
Linaria, Mixed 
Marigold, Tall French Mixed ; 
Nemesia, Mixed e 
Pansy, Swiss Giants 
Phlox, Annual Mixed 
Snapdragon, Maximum Mixed. 
Zinnia, Dahlia Flowered Mixed 


Dept. g 31-38 


GILL BROS, SEED C0, fixe 


$2.25 zs 
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Vigorous Oregon-grown | 
Dahlia tubers and high grade | 
flower seeds at following | 





WATER LILIES AND HARDY 
GOLDFISH 


Send for our 1935 Price List of 
Lilies and Goldfish Varieties. 


Free Sample of Goldfish Food with Each Inquiry. 


NIPPON GOLDFISH COMPANY 


1919-21 Bush St., San Francisco, California 
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News for 
every gardener! 
Now ready for dis- 
tribution .. . one of 
the most comprehen- 
sive “Garden Guides” we 
believe ever published! A 
treasure-house of information 
on every phase of gardening. A 
few of the high-lights in this valu- 
able book—twelve pages illustrating 
in beautiful natural colors . . . Roses 
. New Deal Rust-proof Snapdragons 
“All American Selections for 1935. 
Dahlias . . . Gladiolus . on 
Vegetables, etc. You'll surely want a copy 
of the “1935 Garden Guide.” It’s free. 


7) 
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SEED GRaGWERS 


Dept. S.M. 
SACRAMENTO, CALIFORNIA 


**Captive spirits of Aztec sun- 


TIGRIDIAS dancers.’’ 12-bulb assortment, 


1 prepaid. This extra special offer contains 
pr. varieties, including new magenta, rare 
white, pink, etc. 


SMITH’S TIGRIDIA GARDENS 
5238 S. E. Malden'Street Portland, Oregon 








712 J St. 








DOW 
CALIFORNIA'S 
CHOICEST 
FLOWERS 

| " 


Flowers, roses, plants and bulbs that 
have made California gardens famous... 
seeds from strains perfected under Cali- 
fornia’s sun that are best for American 
gardens everywhere. 

For 63 years Germain’s have originated 
and developed many of California’s 
greatest flower novelties. 


Send for FREE 1935 Catalog 

Germain’s “California Gardening’’—the 
new 1935 catalog—is full of garden news 
—all about the California Novelties for 
1935, All-American Selections, important 
European importations, 112 pages, hun- 
dreds of pictures, over 50 varieties in full 
color, planting charts, How and When to 
Plant, Insect and Pest Control. 

Write for Germain’s ‘California Gar- 
dening,”” NOW. It’s Free. 


GERMAIN’‘S 


Established 1871 
—— oe eee eee eee ee ee ee eee 
I GERMAIN'S, 6th & Main Sts., Los Angeles ‘ 
Send me your FREE catalog, “‘California 
Gardening.” 
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© LESS LABOR 


HE DAY of garden- 
ing magic is not over. y 
A ishing soil spong fae 
that capture escaping B& 
plant food, water your & 
ardens, and stimulate 
uxuriant growth, are 
now yours. 

These millions of tiny 
sponge-like cells provide 
life-giving moisture for 
thirsty plants, keep the 
soil porous and loose, so 
that the air circulates and 
the hi t 
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LOOK \\/ FOR 
P THIS TRIANGLE 
They also suck in and 


store plant food in solu- & SAVE MONEY 
tion that would otherwise By 
escape and be wasted. 
Emblem-Protected Peat 
Moss is sold under various 
trade names by high-grade 
dealers of horticultural 
supplies. Send for inter- 
esting booklet, absorb- 
ency test tablets and name 
of your local dealer. All 
are free if you mail the 


coupon, 


Emblem Protected, 
PEAT MOSS 


FRE TEST TABLETS AND 


VALUABLE FOLDER 
PEAT IMPORT CORPORATION, : 
305 Merchants Exchange, San Francisco, California 
Please send your booklet,‘‘Peat Moss for Lawns 
and Gardens,’’ and absorbency test tablets. 





pay more per bale 
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City. State. 
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After the plants are up they should 
be partially shaded (such as they would 
be in a lath house) if the sun is hot. 
If they reach this stage during the win- 
ter or early spring months, full sun 
will not be too much after the first two 
days. 

As soon as the plants become crowded 
they should be transplanted into an- 
other flat and spaced two inches apart. 
The second flat should contain one- 
third peat moss, one-third sand, and 
one-third garden loam. 

The plants may remain in the sec- 
ond flat from four to ten weeks as con- 
venient. They should then be trans- 
planted out into loose, well-worked soil 
where they will receive full or nearly 
full sun. Space them about 12 inches 
apart. 

Some of the plants should find a 
place in the perennial border, and oth- 
ers in the garden proper, to be used 
for cutting purposes. Yellow ones may 
be placed in the border and orange- 
scarlet ones in the garden, although 
they too will blend well in many bor- 
ders. 

Geums are not hard to care for. They 
need only a fertile garden soil, thor- 
ough irrigation whenever the soil is 
about to become dry, and cultivation to 
form a mulch on the surface after each 
irrigation. Weeds must, of course, be 
kept down. 

Cut many of the lovely blossoms to 
be used in bouquets. Their graceful 
stems make them suitable for many 
arrangements. They are probably at 
their best combined with a filler in low 
bowls.—FERN 
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FE ROM Africa, the land of Mumbo 
Jumbo, where both giants and dwarfs 
are to be found, came the well-known 
bog plant which is commonly called 
calla lily, but which to the botanist 
bears the formidable title of Zante- 
deschia. 

Zantedeschia elliotiana, the giant of 
the family, has become so common in 
California that the great vogue for these 
flowers in the eastern market is rather 
a surprise. Few persons realize the 
wealth that pours into the coffers of 
western florists who have had the wis- 
dom to learn the proper methods of 
harvesting and shipping them to eastern 
cities. 

Fewer still know that the lovely little 
dwarf of the family is now eagerly 


Dwarf 
Callas 





LANDSCAPING 


sought by eastern florists, and may be- 
come the belle of the ball. The blooms 
of Alba maculato, when properly grown, 
are rarely more than two inches in 
length and are charming in both cor- 
sages and table decorations. 

Alba maculato, Childsiana, and Little 
Gem are the trade names of these di- 
minutives of the Zantedeschia family, 
and all have white spathes but differ 
from the larger callas in having 
splotches of crimson, violet, or purple 
at the base of the spadix, visible only 
when one looks into the blossom. 

The cultivation of these flowers is 
possible for the home gardener, but it 
is well to know the methods used by 
the florists who are making a success 
of growing them. 

The first requisite is very small bulbs, 
and the next a poor, heavy soil, as rich- 
ness in the soil will increase the size 
of the blooms, which is not the desired 
consummation. 

Plant the bulbs their own depth in 
the ground and starve them it you want 
tiny flowers, but even then you will 
need to replace them about every three 
years, for as the bulbs themselves grow 
and become larger, they produce larger 
blossoms. 

If you grow the flowers for cutting, 
it is best to buy all your bulbs from a 
reliable florist, since the process by 
which these dwarf bulbs are obtained 
is too tedious for any but the profes- 
sional grower. However, in case there 
are some who feel the urge to “grow 
their own,” this is the method to be 
followed. 

Allow some of the smallest of the 
blooms to go to seed, and when they 
are p 8 there will be a number of bulb- 
lets from each flower. These must be 
planted in flats in the sheltered lath 
house or potting shed, and transplanted 
to the open ground the third spring, 
when they will be mature enough to 
flower. With care one can in this way 
secure a large number of bulbs from 
the original supply, but for the average 
grower the amount of watchfulness and 
attention the bulblets require makes 
this method impractical. 

All of the dwarf varieties must be 
grown in sunny locations, and kept 
moist from the time they are planted 
until the blooming period is over, when 
moisture should be withheld until the 
foliage dies down. 

Before the fall rains begin, lift the 
bulbs, shake free of all soil, and place 
carefully on screen shelves where they 
will neither draw dampness nor be 
overcrowded. The air should be al- 
lowed to circulate around them. 

If it is necessary to store them, place 
in well-ventilated crates on layers of 
dry straw, and replant next spring after 
the ground begins to warm up. Remem- 
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ber, these daintier plants have not yet 
become acclimated as have the Godfrey 
and the Elliotiana, which do equally 
well in resisting both cold and damp- 
ness, and apparently are immune to dis- 
ease. 

If you have a spot where the soil is 
so poor that you — of making 
anything grow successfully, plan a bog 
garden, start a quest for the bulbs of 
the dwarf Zantedeschia, and you will 
have something out of the ordinary to 
gladden your eyes and delight your 
spirit—LucILE C. CLoup. 


Trees in My Garden 
(Continued from page 19) 


rapid in growth, and, moreover, the tall 
Lombardy form transplants with un- 
believable cheerfulness even when ten 
or fifteen feet high. Its leaves color a 
beautiful yellow outside the fog belt, 
as at Palo Alto, but not on the cooler 
Berkeley hills. Birches, the European 
rather than the American species, en- 
dure our dry summers and are graceful 
specimens, but don’t make my mistake 
of buying too-old trees unless you can 
give them every care after moving. 
Since having the cork-bark elm sucker 
all over my Stanford garden, I grow 
less sentimental about that family. 
Planes, including our picturesque Cali- 
fornia sycamore, are happy in Califor- 
nia, but maples prefer the north and 
east, and unless one starts while still 
young, the lovely beeches of English 
and eastern American gardens fail to 
reach any size. After a year in Michigan 
I bought a copper beech, paying 20 
dollars for it, but it grows so slowly 
no one seems to notice it but myself. 
This is a tree to inherit rather than 
to start. 


In the Early Morning 


“J ADE-GREEN silé 
And a copper floor.” 


I saw the apple orchard, 
In the early morning, 
In new green leaves— 
Green leaves spun 


Only the day before. 


Under the apple trees, 

In the early morning, 

Was a patch of gold sun— 
Copper-gold sun 

On the brown plowed floor. 


—ETHEL Bropt WILSON. 
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PLANT INSECTS 


NE VV o NP EEN 
EVER GR rs AY 


ONTHS of effort and care must 

be expended in bringing a gar- 
den to its full beauty. Yet, all that 
beauty may be destroyed by insects. 
Early and frequent spraying with 
NEW EVER GREEN isa sure way to 
guard against this danger, and may 
prevent damage. 

NEW EVER GREEN SPRAY is 
easy to use. All the gardener needs 
to do is mix it with water and spray. 
The killing agent in NEW EVER 
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APHID—Toxoptera graminum (greatly 
enlarged) commonly called plant lice. 


GREEN SPRAY is pyrethrum, a 
deadly poison to insects, but harm- 
less to people, pets, and plants. Gar- 
deners need only NEW EVER 
GREEN SPRAY for a satisfactory 
kill, as it is effective against chewing 
insects (worms), sucking insects 
(aphids) and beetles. It will also rid 
lawns and walks of ants. Ask for 
NEW EVER GREEN SPRAY—you 
can buy it in flower, seed, hardware, 
drug, and department stores. 


Write for free illustrated booklet—"How to Identify and Kill Common Plant Insects” 
McLAUGHLIN GORMLEY KING CO. «+ MINNEAPOLIS, MINNESOTA 


NEW EVER GREEN 














INSECT-O- GUN 


Duplicates Professional Power Methods 


By simply using water pressure in a 
garden hose you can now effectively 
spray your flowers, shrubs and trees. 
The INSECT-O-GUN is highly endorsed 
From Garden Sup 


Manufactured by INSECT-O PRODUC Ss COMPANY . 
CUTS HEDGES 10 TIMES FASTER 





S Works electrically. Cuts toughest growth easily. 
® Skilsaw, Inc., 312 Omar 
! Street, Los Angeles, Cal. 
ze sg em 














WATER LILIES 


Beautify large or small garden with a 


Gorgeous colors, exquis- 
California 
Will 


Water Lily Pool. 
ite fragrance. Easy to care for. 
Water Lilies noted for extra hardiness and vigor. 
thrive anywhere in U.S. or Canada. Safe delivery 
GUARANTEED. 1935 Catalog tells how to make a Water 
Garden; care of Water Lilies, ete. Includes complete 
postpaid collection of water plants ; over 100 
var. of water lilies. Write for FREE on FREE 
JOHNSON WATER GARD 
Box U-3 i Hynes, Calif Catalog 





KILL INSECTS WITH 


YOUR GARDEN HOSE! 






$375 


COMPLETE 


insecticide manufacturers 
and uses any insecticide requiring water 
solution, EACH FILLING OF PINT JAR 
DELIVERS 3 GALLONS OF SPRAY! 
ly Dealers Everywhere 

- Burbank, California _ 


by leading 





WATER 
St OTILIES. © 


Send for our FREE 1935 profusely illustrated Catalogue. Has 
complete instructions for building Pools, Tub Gardens and 
Rock Gardens. Also gives valuable hints on care of Lilies and 
Gold Fish. New low prices. 

VAN NESS WATER GARDENS - R. D. 1 - Upland, Calif. 
| eennmniiedienbines de acuidietemmennemnaeakateaeeeee ed 


KILLS SNAILS, SLUGS 


> Snails, Slugs, Sow bugs, Earwigs, 
all are killed with this one bait.. 
Garden BUG-GO. » Sold by seed, 
feed, hardware and. other dealers. 
California Spray-Chemical Corp. 
2082-G Center St., Berkeley, Cal. 























Those of you in the perfect memory 
group will recall that in the December 
SUNSET we published a picture of our 
new SUNSET home here at 576 Sacra- 
mento Street, San Francisco. Among 
the many letters that came in as a re- 
sult of that announcement was one 
from Subscriber John Tucker of Ala- 
meda, who not only wrote a delightful 
letter but sent also an old lithograph 
of 576 Sacramento Street as it looked 
back in 1868. We are glad to pass this 
along to you—another page aa the 
Story of Yesterday. 

As one of our older SUNSET readers 
puts it, “There is a great deal of histori- 
cal highjacking about pioneer days.”’ 
For that reason we feel it our pleasant 
editorial duty to bring you, in these 
pages, occasional pictures and para- 
graphs reminiscent of the West that 
is gone; to call your attention to the 
most authentic of our western books, 
at the same time exposing others that 
are not entirely accurate. 

One new western book that immedi- 
ately inspires confidence is “‘Mother 
Lode,” by Louis J. Stellman (Harr 
Wagner Pub. Co., $2.50). Here is a 
writer who learned early in his news- 
paper experience that there is no alibi 
for inaccuracy. For 30 years Mr. Stell- 
man has studied and painstakingly re- 
ported the history of California. In 
“Mother Lode” you have not only his 
best book, but a dependable reference 
to take along with you when you visit 
this romantic section of Sunset Land. 
Like “A Golden Highway,” by Glass- 
cock (another good book of Gold Rush 
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days) , there is a map in the back, mark- 
ing the trail for those who wish to fol- 
low this golden highway in modern 
manner. 

Our recent reading has included also 
the delightful book, “The Winter Di- 
versions of a Gardener,” by Richard- 
son Wright—a book about gardening 
and not about the West. There is in the 
book, however, a western reference that 
illustrates this point of historical inac- 
curacy. In reporting old gardens (which 
Mr. Wright does with true feeling) he 
refers to Narcissa Whitman as the bride 
of “Dr. McLaughlin” of the Hudson’s 
Bay Company at Fort Vancouver on the 
Columbia River in 1825. There are 
three things wrong with Mr. Wright’s 
statement: First, he has misspelled Dr. 
McLoughlin’s name. Second, Narcissa 
Whitman, as the name might imply, 
was the wife of Dr. Marcus Whitman 
—not of McLoughlin. ‘Third, Narcissa 
Whitman did not come to Oregon un- 
til 1836, 11 years after 1825. It is true 
that she visited the gardens at Fort Van- 
couver and that she wrote about them 
in her diary, but otherwise Mr. Wright’s 
paragraph is disconcerting. 

We mention this, not to find fault, 
but to point out how easy it is for er- 
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rors to get into print and eventually be- 
come matters of permanent record. We 
have been guilty of similar mistakes in 
our own writing, but we are working 
earnestly to make SUNsET’s historical 
references above reproach. When we 
do make blunders we want you to tell 
us about them. There is nothing per- 
sonal in such criticism. It falls upon all 
of us to do what we can to record the 
story of the Old West, not only with 
glamour and color, but with all of the 
honesty of the true pioneer. 

Speaking of the past, we have good 
news. Beginning with the April SUN- 
sET, Wilbur Hall, nationally known 
writer, will bring you each month 
stories of westerners who are keeping 
alive the spirit of the Old West in their 
collections of old branding irons, old 
guns, old glass, old western photo- 
tographs, old newspapers, and other 

ioneer treasures. In this new depart- 
ment of Old West hobbies and collec- 
tions, we hope to dig out the relics from 
the homes of yesterday and fit them in- 
terestingly and romantically into the 
western life of today. Watch for this 
new feature in April and then be sure 
to tell us just what you think of it. 
—Lou RICHARDSON. 







































Calumet cakes are famed for it... 


“Velvety Crumb!” 


iar very first time you make a cake 
with Calumet Baking Powder you'll 
get a new idea of quality in baking. 


You'll discover Calumet’s “velvety 
crumb.” And what a discovery! A cake 
texture so fine and tender — so delicately 
moist and soft that “velvety” is the only 
word to do it justice! 


Simple one-egg cakes—or gala day Lady 
Baltimores and Silver Cakes—they all 
have that same exquisite quality. Feel it! 
Just like velvet...Touch the cut surface! 
Tenderly moist and elastic...Taste it! 
Velvet-fine—velvet-smooth! 


And here’s why Calumet can promise 
such glorious texture. Calumet is Double- 
Acting — really tvo baking powders in one. 
A quick one for the mixing bowl... its ac- 
tion set free by liquid. A slower one held in 
reserve to act in the oven-heat. That’s 
Calumet’s Double-Action— and it creates 
cake that is light asa feather and soft as down. 


Naturally, the Double-Action makes 
Calumet go farther. One level teaspoon 


HUNGARIAN CREAM CAKE 
(Chocolate-Frosted Cake shown above) 
2 cups sifted Swans Down Cake Flour 
2 teaspoons Calumet Baking Powder 
¥2 teaspoon salt 
I cup sugar 
2 eggs, well beaten 
1% cups heavy cream 
1 teaspoon vanilla 
Sift flour once, measure, add baking 
powder and salt, and sift together three 
times. Add sugar gradually to eggs, and 
beat well. Add flour, alternately with 
cream, a small amount at a time. Beat 
after each addition until smooth. Add 
vanilla. Bake in greased pan, 9 x 5 x 3 
inches, in moderate oven (350° F.) 1 
hour and 10 minutes. Spread chocolate 
frosting on top and sides of cake. 

















(All measurements are level) 





to a cup of sifted flour is all you need 
in most recipes. You get finer results... 
and you use less—that’s real economy! 
Calumet is a product of General Foods. 


Get This Wonderful 
Picture-Book of Baking! 
“All About Home Baking” 


Learn the fine points of baking—through pic- 
tures! 185 grand new recipes, based on 23 master 
recipes. Each master recipe in illustrated demon- 
stration form... almost like a movie... with the 
clearest and simplest step-by-step directions. Every 
type of baking from pancakes to party cakes! 









Youll see how experts measure, sift, cream, beat, 
fold, prepare pans, regulate ovens, make frost- 
ings and meringues. A real book with 144 pages, 
washable covers, gorgeous color plates, 14 pages 
of table settings and menus. And only 25¢! Clip 
this coupon—mail today! 





Frances Lee Barton, S. 3-35 


General Foods, Battle Creek, Mich. 


I enclose 25¢, for which please send me your new 


If I do not agree that it is worth $1, I can return 
the book after one week for a full refund. 
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